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UNDER THE 
MULBERRY TREE 


Dear readers, 

Welcome to the summer issue of Earth Garden. I'm 
writing this as our home vegie garden winds down from 

a long Dry Season of producing heaps of organic tucker 
for our family, friends and a local café or two. But that’s 

in our weird ‘arid tropics’ climate here in Broome on 

the Kimberley coast. For most Australians, it’s peak time 
for running around the vegie garden, planting seeds, 
nurturing young tomato plants, mixing compost heaps, 
protecting the garden from heat waves and bushfires, and 
harvesting early crops like snow peas, radishes and rocket. 

It's an exciting time to be working in your food 
garden and we always love hearing from readers about 
their successes — some of which will continue to feature in 
our popular ‘Bounty Boast’ picture series. There'll also be 
growing failures, and these are a good opportunity to learn 
for next season. Judith and I have had a big failure with our 
bush tomatoes this year. In previous years we've harvested 
around 300 to 350 kg per year of the full-sized Tropic 
tomatoes we grow from seed saved from the best of our 
previous plants. But this year we had a lot of late rain well 
after the Wet Season normally finishes. This encouraged 
the piercing moths to lay their eggs in our young tomatoes 
when they were tiny and pea-like. As the tomatoes grew, 
the cutworms that emerged devastated every plant: 90 
per cent of the tomatoes were rotten and useless. Of those 
that dodged the piercing moth, many were also ruined 
by Blossom End Rot which flattens the fruit and leaves a 
blacky-brown rotten patch on the bottom — yuk. 

Although Blossom End Rot is caused by a lack of 
calcium, in our case it was really because the late rain 
played havoc with our soil moisture. The uptake of calcium 
by the young tomato plants in our rich, all-compost tomato 
beds, went haywire with the dry-wet-dry extremes. 

Too late, I tried to battle the cutworm with Dipel — 
that weird but useful organic spray composed of Bacillus 
thurigiensis. This had no effect, and eventually I gave 
up on my Tropics in disgust. I think we harvested only 
about 40 kg of Tropic tomatoes this year. 

Luckily, we grew more cherry tomatoes this year. 
We save the seed from a large local cherry variety a 
friend gave us about five years ago, and it seems well- 
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adapted to our strange sandy soil now. I’ve never really 
been organised enough to plant a succession of tomato 
crops. One main crop has been my normal effort. But 
this year I raised a second lot of cherry seedlings in our 
shadehouse and was astounded to realise that they were 
ready to plant out with enough time before the Build Up 
season made it too hot for them to flower and fruit. 

I planted these three months after the first cherry 
tomatoes went in, and now we're moving seamlessly on 
to the second crop of cherries as the first plants shrivel 
up and die. This is a very satisfying development but I’m 
not sure if it was a fluke or whether I'll be able to repeat 
the effort next year. It’s worth the effort though: there 
really is nothing to compare with homegrown tomatoes 
picked for a lunch sandwich or a big green dinner salad. 

Our salads, from about late April to November, 
consist of rocket, cos lettuce, coriander, tomatoes, carrots, 
flat-leaf parsley, mizuna and a vinaigrette dressing with 
some fetta and a few olives tossed around in a huge bowl 
the size of a satellite dish. I'd invite you round to dig in, 
but there'd be none left by the time I’ve lifted my fork. 

We've had much more success with our root crops 
this year than our tomatoes. People have often said to 
us: “You can't grow carrots in Broome.” But I think it’s 
more about the method. First I did a growing trial a few 
years ago and tried four different types of carrots. After 
ten weeks it was very obvious that the tropical Kuroda 


The Kuroda carrot (right) grows best in the Grays’ climate. 


1a 


EG editor, Alan Gray, 


carrot was the winner: fat juicy carrots that 
weighed more than the other three types. 
So now we simply lime the beds a few 
weeks before planting the seed (to lower 
the pH), then keep the freshly-planted 
seed covered with shadecloth for six days 
to keep the bed moist and smother any 
weed seedlings. Then we ensure that once 


with his first harvest of kumara. 


à. 


The Grays’ beetroots 
have been growing 
well this year next 
to their Kuroda 
carrots — fatter than 
a politician's travel 
expenses. 
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the seedlings emerge, we thin savagely, mulch early, and 
apply Seasol regularly. 

We've found it’s really important to avoid any 
nitrogen getting to the carrots: they'll grow luscious 
bushy tops with no roots or else the roots will fork and 
make it hard to clean or peel them. Again, we've had 
some luck with successions this year: we've just started 
harvesting from our second carrot and beetroot crop as 
our first one finishes. 

The other root crop we've had success with this 
year has been our sweet potato. As a young kid living in 
Wanaka in the Southern Alps of New Zealand, I used to 
love mum's roast kumara. I particularly love the white- 
fleshed, purple skinned variety. So when John Curran, 
a friend and fellow food gardener/surfer, gave me some 
tubers to grow, I was ecstatic. Except that my son Harry 
got to them before me: he quickly cooked up the tubers 
and ate them before I got a chance to plant any. This 
happened a couple of times until I convinced him that 
he'd eat more sweet potato if he let me grow the tubers 
into an entire crop. 

A few months later I stuck the garden fork into 
the bed to see if anything was growing. The fork hit 
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something hard and a second later I pulled out a sweet 
potato the size of a small football. From that moment, 

it was on for young and old: roast kumara every night, 
and when we went to Victoria over the Wet Season Harry 
and his friends virtually lived on kumara chips and roast 
kumara for nearly two months — much cheaper than 
buying food! 

Another failure this year has been growing our 
vine crops all in together. We planted three neat rows of 
home-saved seeds: one of pumpkin, one of watermelon, 
and one of cucumbers. As the plants grew they looked so 
ordered and manageable. But pretty soon the pumpkins 
took over entirely. They began to smother the less 
vigorous watermelon plants, and eventually the entire 
area was a mass of pumpkin leaves, with no cucumber or 
watermelon leaves poking through. This was despite our 
best efforts to tip prune the pumpkin vines whenever we 
walked past. But they grew like triffids on steroids, and 
we couldn't keep up with their overnight antics as the 
Incredible Hulk of food plants. 

Both Judith and I struggle to kill off productive 
plants: we couldn't bring ourselves to pull up the 
pumpkin vines when they were covered in small 
pumpkins. So we're now picking fat juicy Jap pumpkins 
every week after giving up on our cucumbers and 
watermelons. From now on we know to grow the 
pumpkins on the very edge of our annual beds, so the 
vine tips can stretch out through the orchard and keep 
the weeds down. 

We came home from a short camping trip recently. 
In the few days we'd been away all the pumpkins decided 
to ripen. We harvested two overflowing barrowloads. 
Now Judith has just finished a two week campaign of 
foisting huge Jap pumpkins onto anyone who dares visit. 
She kept a couple handy in the car in case she bumped 
into someone she knew, gave some to our local food 
charity, Feed The Little Children, and now we can walk 
through the kitchen without tripping over pumpkins. 

In our garden diary we've kept a list of our 
successes and failures this year. We've learned a lot 
and we'll make good use of our stumblings so our food 
gardening efforts will improve in future seasons. 

I hope you find plenty of inspiring reading in this 
issue of Earth Garden to help you minimise your failures, 
and gain encouragement and momentum from your 


SUCCESSES. 


Happy reading, 


EART 
PEOPLE 


please keep them concise. 


Here at Earth Garden HQ we love to hear from read- 
ers. Write in and you could win a copy & Back Yard 
Farmer Number | 1. Email: editorial@earthgarden.com. 
au or post letters to PO Box 2, Trentham, Vic, 3458. 


e THINGS TO REMEMBER 
< 7 WHEN PLANTING 
pt ROSEMARY 

Dear Earth Garden, Use fresh 
` AA sprigs of 
Rosmarinus officinalis, or rosemary, rosemary 
gets its name from the Latin for ‘dew’ 3s skewers 
(ros) and ‘sea’ (marinus), because it for shish 
thrives just on the humidity in sea kebabs 


breezes. It is one of my favourites, a or fish. 
magnificent scented, woody, perennial o 
herb with fragrant, evergreen, needle- by the Hawkesbury River, where there 


like leaves. The flowers can be white, is some salt from the nearby Pacific 
pink, purple, or a pretty, soft blue. Ocean in the air, which the rosemary, 
Good drainage is an impera- originally a coastal plant, enjoys. 
tive with growing rosemary, which I feel you can’t have enough rose- 
likes a friable loam soil, not particu- mary or lavender and I continually 
larly rich, and a sunny position. It propagate from an existing plant by 
hates waterlogging. I planted some clipping a shoot a hand span long, with 
shoots of the blue-flowering rose- a heel and a small amount of wood, 
mary in hollow concrete building taking most of the leaves off from the 
blocks, left over from another job, bottom, and planting it directly into 
to make a privacy hedge, in full sun. soil. I plant a dozen at a time and usu- 
This way their roots were contained ally will get nine plants without a fuss. 
in only a small amount of soil. I I like giving sprigs to visitors. _ 
mixed in some blood and bone, wa- For us, rosemary is primarily a 
tered them once with tank water, kitchen herb. Itis outstanding with 
and watched them. The plants are lamb or chicken, great with baked 


now shoulder high and very healthy, potato spears, and makes a refresh- 
but even better, during our wet, wet ing summer tea. I use fresh sprigs as 
summer, they thrived because their skewers for shish kebabs or fish, and I 
roots were protected from the ele- toss sprigs or old rosemary wood sticks 
ments. My friends all lost their bush- onto BBQ coals to add flavour to all 


es after the unseasonable weather. |© grilled foods. I also use blue rosemary — 


Growing them this way mimics their flowers in salads and as garnishes. 
Mediterranean origins. I enjoy living Ann Howard, Dangar Island, NSW 


‘Earth People Write’ is an open forum.The views expressed 
in letters from readers do not necessarily reflect the 


| T > opinions of Earth Garden. Letters are always welcome, but 


THE WELL-EQUIPPED BATH 
Dear Earth Garden 

I find a good soak in the bath at regu- 
lar intervals, especially during a do- 
mestic crisis, to be a necessity for my 
mental health. How to make it more 
eco-friendly? 

When building or renovating a 
bathroom consider building a boxed- 
in rather than free-standing bath. 
Insulate aroud the sides of the bath 
with your chosen insulating material. 
Less hot water is needed to heat the 
bath and it stays hotter, longer. The 
shelf around the bath becomes great 
storage for soap, shampoo, book, can- 
dle and wine. Guilt-free invigoration 
for mind and body! 

Gail Foster, Blackmans Bay, TAS 


HAVING A GOOD LIFE 


Dear Ester, 

My order arrived today in excellent 
condition, and as always Graham and I 
are absolutely delighted with our pur- 
chases. They will be very much appre- 
ciated and of great value to us. 

Robyn Chadbone 


Hi Ester, 

The books arrived this morning. 
Thank you so much for the gift of 
Woodworking Projects — quite a few 
great ideas in there. Top customer 
service from the Good Life Book Club! 
Thanks, 

Shaz 


Hi Ester, 

Living in Far North Queensland we 
don't get spring ... the days are get- 

ting hotter though and slightly more 
humid. It’s all good, no stress from this 
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end of the line. The Wholefood Baking 
book is amazing, my new favorite! 
Love it, love it, love it. 

Margo 


¢ For books, tools and goodies to help 
with your Earth Gardener lifestyle, go 
to www.goodlifebookclub.com or call 
(03) 5424 1814. 


ROASTING COFFEE 


Dear Back Yard Farmer, 

I live in Roselands and my daugh- 

ter lives in Stanmore. I have had an 
Arabica coffee tree for seven or eight 
years and my daughter has one, which 
I grew from a bean from my tree. I 
trim mine to about eight feet high. I 
have been processing my coffee for 
about five or six years. 

I tried roasting in an oven by sev- 
eral methods but found it to be unsuc- 
cessful. While in Berry on the south 
coast, I bought a bread maker for $5 
at the local recycling centre because 
it has a stirrer in the bottom. I con- 
verted it into a coffee roaster with the 
aid of a heat gun. See YouTube for 
examples. 

In her story ‘Why grow coffee in 
the city?’ Michele Margolis in Back 
Yard Farmer Number Nine said “Invite 
your friends to help with the de-husk- 
ing process and if you find a quick way 
to do this successfully please let me 
know!” (I assume that by de-husking 
she meant pulping.) 
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I have a food processor, which has 
a blunt plastic blade for mixing. This 
works OK as a de-husker. I soak my 
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yen 


Eat well, 
live well. 


beans after husking for several days 
to ensure all the mucilage is gone, 
washing them every couple of 
days. There are other methods of 
pulping. See www.daff.qld.gov.au. 

I have also used the food pro- 
cessor to de-chaff the beans after 
they have dried. See YouTube. 
This eliminates the mess of the 
chaff seen in the first of the above 
links. 
Hal Payne 
Hi Hal. Thanks so much for these 
great coffee tips, and it’s good to 
read you are growing and process- 
ing your own beans. I bet you 
make a good brew! To order Back 
Yard Farmer back issues go to 
www.goodlifebookclub.com or call 
(03) 5424 1814. 

— Fiona 


EARTH PEOPLE WRITE 


The inseparable Sweetie and Bella Bublet. 


MADONNA OF THE FOWL 
YARD 
Hiall, 
Sweetie, my Buff Pekin bantam, 
had been broody for about three 
months. She was slowly wasting 
away, but was so determined to 
hatch her eggs. Unfortunately they 
weren't fertile as I had no rooster 
around at the time. 

So I got a little rooster who took 
a fancy to my little black hen Bella 
and I popped a few of Bella’s fer- 
tile eggs under Sweetie and 21 days 
later little Bella Bublet popped out. 
Sweetie is the most amazing mother. 
She never leaves Bublet’s side. They 
do everything together and it was 
this special bond that inspired me to 
take this photo. 
Mia Turner, East Ridgley, TAS 


Hi Mia, thanks so much for sharing 
this stunning photo. We hope that 

all are thriving. Readers can enjoy 
more of Mia's photography on the Red 
Bubble website — her profile name 


is ‘Edge-of-dreams’ and she has 
some great work. 
— Fiona 


BACK YARD FARMER 


Dear Fiona 

Thank you so much for Back 
Yard Farmer Number Twelve — 
what a wonderful publication! 
And it’s so rewarding to see my 
citrus gall wasp story in print. 
Kaye Roberts-Palmer 


You are most welcome Kaye, 
and thanks very much for your 
informative contribution. If 
any readers have that nasty 
pest lurking in their lemon 
trees, you'll find Kaye's sug- 
gestions very helpful. For this 
story and more, grab a copy 
of Back Yard Farmer Number 
Twelve from your local newsa- 
gent, or call (03) 5424 1814, or 
visit www.goodlifebookclub.com 
for secure online ordering. No citrus gall wasps here! 
— Fiona 


EARTH PEOPLE WRITE 
CONTINUES ON PAGE 74 
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BUDDHIST MONKS ALLY FOR SNOW 
LEOPARDS 


The endangered snow leopard has some allies in unex- 
pected places. Scientists, who detailed a study recently 
in the journal Conservation Biology, found that leopards 
are being protected by hundreds of Buddhist monaster- 
ies on the Tibetan plateau. Half of the monasteries where 
the monks live are within the snow leopards’ habitat and 
the monks patrol the wilderness to prevent poachers 
from killing the rare cats, the new research suggests. 

“Buddhism has as a basic tenet: love, respect, and 
compassion for all living beings,” said study co-author 
George Schaller, a biologist with the endangered cat 
conservation group Panthera, in a statement. “This re- 
port illuminates how science and the spiritual values of 
Tibetan Buddhism can combine their visions and wis- 
dom to help protect Tibet’s natural heritage.” 

Between 3,500 and 7,000 snow leopards live high 


. Any news items of interest to Earth Gardeners may be submitte 
_ Telegraph’. Please send notice of meetings. festivals and gatherings 


i 


in the mountains of Asia, with about 60 per cent living in 
Tibet and China. Their thick, warm fur keeps them pro- 
tected from the wintry chill at high altitudes, and their wide 
paws help them pad gracefully through the snow. Poachers 
kill the cats for their warm fur and internal organs, which 
are prized in traditional Chinese medicine. And herders 
may hunt them because the leopards often eat their sheep 
or goats. As a result, the snow leopard population has 
dropped by about 20 per cent in the last two decades. 
From 2009 to 2011, Schaller and his colleagues sur- 
veyed the snow leopard population in the Sanjiangyuan 
region of China's Qinghai Province, which is on the 
Tibetan plateau. In addition to nearly half of the 336 
monasteries residing in leopard habitat, the team found 
that nine out of 10 were within 5 km of the territory. Since 
2009, several conservation organisations have worked 
with four monasteries in the region to reduce human- 
leopard conflicts and to train monks to protect wildlife. 


The majestic snow leopards find new friends on the Tibetan Plateau. 
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The team found that many Buddhist monks — not 
just those at the four monasteries they worked with 
— actively patrol the areas to prevent the killing of snow 
leopards; the monks also teach the local people that kill- 
ing the majestic creatures is wrong. In household sur- 
veys with 144 families, most people said they did not kill 
wildlife, with many citing Buddhism’s non-violence as 
their reasoning. All told, a greater proportion of the snow 
leopards were being protected in regions around monas- 
teries than in the core nature reserve set aside for the big 
cats, the study found. 

The findings suggest programs that work with 
Buddhist monasteries to promote snow leopard conser- 
vation could be remarkably effective. About 80 per cent 
of the people within the snow leopards’ natural range 
practise Tibetan Buddhism, so the strategy could con- 
ceivably be expanded beyond the current area, the au- 
thors wrote in the paper. 


UN SAYS ONE THIRD OF ALL FOOD IS 
WASTED 


One third of the food produced worldwide is wasted, 
costing the world economy $810 billion a year, according 
to a UN food agency report. The Rome-based Food and 
Agriculture Organisation said recently that 1.3 billion 
tonnes of food are wasted every year, with the Asia re- 
gion including China seen as the worst culprit. The food 
agency's Director-General, Jose Graziano da Silva, told a 
press conference that in total, “one third of the food pro- 
duced today is lost or wasted . . . equivalent to the Gross 
Domestic Production of Switzerland.” 

Achim Steiner, head of the United Nation's 
Environment Program, described it as “a staggering 
phenomenon”. “This is a big wake up call. We may not 
even have captured many of the more indirect impacts 
of food waste . . . and the costs which will be borne 
by our children and grandchildren,” he told the joint 
press-conference. 

“It will take less than 37 years to add another two 
billion people to the global population. How on earth 
will we feed ourselves in the future?” he asked. Steiner 
said that eliminating food wastage had “enormous po- 
tential” to reduce hunger and called on citizens to take 
individual action to tackle the issue. 

“Each one of us has a role to play. Starting with the 
ridiculous phenomenon in wealthy countries of not buy- 
ing crooked vegetables any more,” he said, adding that 
over-zealous observation of sell-by dates was also lead- 
ing to huge quantities of food being thrown away. High- 
income countries waste during the food consumption 
phase, while developing countries are losing food dur- 
ing production, the FAO said. The report fingered Asia 
in particular, saying that over 100 kg in vegetables per 
capita are wasted every year on average in ‘industrialised 
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Hundreds of billions of dollars of food is wasted throughout the 
world every year while millions go hungry. Food aid programs 
such as SecondBite, ozharvest, and Feed The Little Children in 
the Kimberley are working in the opposite direction. 


Asia’, a region including China, Japan and South Korea. 
It estimated that the region also wastes 80 kg of cereals 
— mainly rice — per person, warning that rice cultiva- 
tion was also high-intensity in carbon and had emerged 
as “a significant environmental hotspot”. 

Wastage of vegetables in Asia occurred “during ag- 
ricultural production, post-harvest handling and storage, 
and consumption phases,” the FAO said. Other key areas 
identified in the report in terms of waste and environ- 
mental impact were the meat industry in North America 
and Latin America, as well as fruit wastage in Asia, Europe 
and Latin America. Produced but uneaten food occupies 
30 per cent of the world’s farmland, the report said. 

“Food wastage reduction would not only avoid 
pressure on scarce natural resources but also decrease 
the need to raise food production” to meet the demands 
of a fast-growing world population, it said. 

—The Weekly Times 


FROM COAL LOADER TO ORGANIC 
COMMUNITY GARDEN 

Earth Garden founder, Irene Smith of Artarmon in NSW, 
profiles a wonderful vision of the future for all coal 
loaders: turn them all into organic community gardens! 
At Waverton on Sydney’s lower north shore an old, der- 
elict, coal-loader on the harbour foreshore has been 
wonderfully recycled from industrial use to a sustainable 
community centre. North Sydney Council is using part 
of the site as a bushcare nursery, growing native trees, 
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There are compost heaps and worm farms scattered 
through the gardens. 


shrubs and bushes for street and park planting around 
the district. Plants begin in greenhouses and are hard- 
ened off in small tubes. At the other end of the site is a 
community organic garden, growing lush herbs, vegeta- 
bles and dwarf fruit trees. Every Wednesday everyone is 
welcome to help with the chores, enjoy a cup of coffee 
and make new friends. Most of the plants are grown in 
raised beds covered by an arched framework of pipes 
supporting wire netting. 

There are compost heaps and worm farms scat- 
tered through these gardens where people are en- 
couraged to ‘make donations’. This area has been 
thoughtfully laid out with shady spots to sit. There is 
also a big fowl run. Every three months there is now an 
Artisan Market at the Coal Loader, with unusual, tasteful, 
handmade wares — there's jewellery, paintings, cards, 
clothes, cushions, papier-maché objects, photos, leather 
goods, bakery treats and much more. There are plans for 
a café to open soon. 

The large site overlooks a navy depot with love- 
ly vistas of the harbour. The market stalls are spread 
through various buildings cleverly restored using the 
original bricks and other old materials. This successful 
revitalisation has given people a happy place to spend 
their leisure time. There are grassy areas where you can 
sit and chat in peace. 

Near the entrance is a bushfoods garden and a fa- 
mous ancient Aboriginal rock engraving of a man inside 
a giant whale. It’s a good feeling to know that Aboriginal 
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Part of the site 

is a community 
organic garden, 
growing lush 
herbs, vegetables 
and dwarf fruit 
trees. 


people lived here, later men worked on the coal loader and 
now it’s a place that all Sydneysiders and visitors can enjoy. 


e Waverton Coal Loader, 2 Balls Head Road, Waverton, 
Sydney. The next market is planned for 15 December 
2013 and then every three months. 


LEAD THREAT TO CHILDREN FROM 
HOME VEGIE PATCHES 


A Macquarie University study of five Sydney families 
over 15 months has found a link between lead contami- 
nation in soil and contaminated lead inside the house, 
with family members and pets probably walking it in. 
City families are unwittingly exposing their children to 
the risk of sickness and even brain damage from lead 
hidden in back yard soil and old paint, the study has 
found. Lead experts fear the trend towards home vegeta- 
ble patches and community and verge vegetable gard 
is also putting children at risk. They say inner-city dwell- 
ers in Sydney suburbs such as Balmain, Marrickville and 
Surry Hills have no idea about the hidden contaminants 
lurking in their soil. 

The study found that warmer months are par- 


Victorian charm but what about the lead levels? 


ticularly dangerous, as dry weather creates more con- 
taminated dust that easily moves around. Mark Taylor, 

a professor of environmental science at Macquarie 
University and co-author of the study, said children were 
most at risk. 

“Children absorb about 50 to 60 per cent of the 
lead they ingest, whereas adults only absorb about 
10 per cent,” he said. Professor Taylor has recently 
launched a trial program called ‘Vegie Safe’ at Macquarie 
University, which will allow people to bring in soil from 
their backyards to be tested. “We want the public to be 
aware but not alarmed — this is about informing people 
of the potential risks and then educating them how to 
act,” he said. 

Mark Laidlaw, the leader of the study, which 
has been accepted for publication in the journal 
Environmental Pollution, said the contaminated soil 
could have come from the garden or surrounding streets. 
He said people who were concerned could take samples 
of their soil and vacuum dust for testing relatively cheap- 
ly, or could simply cover it with new soil. “That prevents 
the soil from being tracked into the house, and the lead 
from being resuspended in the dust in the interior of the 
home,” he said. 

Elizabeth O’Brien, from community organisation 
the LEAD group said she was horrified at the trend in 
inner city areas for verge vegetable gardens and home- 
rainwater tanks, which in some cases can add lead to 
water. ‘’The lead is already in verge soil in particular and 
people could be eating it unaware,” she said. Some in- 
ner-city cafés also operate vegetable bartering systems, 
using home-grown vegetables from their customers. 

Tilly Boleyn and her partner Rick Calder live in in- 
ner-city Glebe with their eight and a half-month-old 
daughter Saskia. The Australian standard indicates soil 
should be no more than 300 parts per million lead. In 
their vegie garden, where lettuce and parsley were grow- 
ing, Professor Taylor found the soil reached up to 1300 
parts per million. In another, which is no longer used for 
food, it was nearly 1800 parts per million. 

I feel slightly sick,” Ms Boleyn said. ‘’But it is bet- 
ter to know.” She will cover the contaminated soil with 
mulch, and paint over peeling lead paint found on her 
front window. A 2006 study of vegetables sampled from 
the Sydney Basin area found 32 per cent contained lead 
levels that exceeded the allowable limits for vegetables, 
with lettuce, parsley and leek the worst offenders. 

—Sydney Morning Herald 


ROCK RAT NOT SO EXTINCT AFTER ALL 


The elusive rock rat, last seen trying to get into a stock- 
man’s lunchbox in 1960, has been rediscovered in central 
Australia. One of Australia’s rarest creatures, the critically 
endangered rat, which had not been seen for more than 
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These stocky rock-rats are yellowish-brown in colour and 
have characteristically ‘Roman’ noses. Photo: G Fyfe/Alice 
Springs Desert Park. 


half a century, was found during a survey using remote 
sensor cameras on the Haasts Bluff Aboriginal Land 
Trust west of Alice Springs. Evidence was also found of 
the rare black-footed wallaby, which has not been seen 
in the area since 1991. 

“The rock rat was thought to be extinct until it was 
rediscovered in the West MacDonnell Ranges in 2002, 
but finding it in another area that isn’t protected is huge 
news,” Richard Brittingham, regional land management 
officer with the Central Land Council told AAP. “This 
species is obviously persisting in other areas outside of 
national parks, which is an important consideration in 
long-term conservation.” 

He said Aboriginal lands have great conservation 
significance, and the find gives more meaning to indig- 
enous ranger programs which manage key threats, such 
as predation by feral cats and wildfires. Rangers had 
to access the site with a helicopter in gale-force winds, 
dashing out to set motion-sensor camera traps that they 
left in place for three months. But they weren't expecting 
to find anything. 

The shy little critters were caught on camera, and 
rangers also found rat bones and fur in the scat of wild 
cats, which Mr Brittingham said is a strong indicator 
of what lives in the area. Anangu Luritjiku rangers may 
have to look into setting poison baits for feral cats next 
year to cull their population and to protect native spe- 
cies. They will also survey other prospective sites for fur- 
ther populations of the rat. 

David Ross, director of the Central Land Council, 
said there were now more than 90 indigenous rangers in 
ten ranger groups in Central Australia. 

“Together they form an extremely skilled and valu- 
able environmental workforce,” he said in a statement. Mr 
Brittingham said the discovery was a validation of their ef- 
forts. “It’s nice to find something for a change,” he said. 

—AAP 
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i [her-buhn-eye-zey-shuh-n] noun. The act or fact of herbanising or taking on 
3 the characteristics of many gardens growing herbs: “Herbanisation leads to 
A healthier lifestyles, happy organic E PAi and less factory farming.” 
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*VE ALWAYS had a soft spot for borage. I’ve never stay angry for long. Borage (Borago officinalis) charms 
found myself using it very much but with its tiny the bees so beautifully that you can hear them buzz- 
blue flowers and fuzzy buds it’s just so gosh darn ing with satiated pleasure before you go through the 
pretty. It was missing from my garden for a while, and gate. Clever beekeepers will grow borage to increase 
so about a year ago I tracked down some seed and honey production. So when a little plant pops up ina 
planted a couple. It has now successfully taken over new spot, I just leave it be until I need that location for 
most of my herb garden (much to the dismay of pars- something else. I think perhaps instead of fighting it, I 
ley, sage and my son, who is also trying to infiltrate simply need to find more uses for it. 
with his blossoming flower habit) and is surreptitious- The Roman naturalist Pliny believed borage 
ly trying to colonise the rest of the vegie patch as well. had the power to make men merry, joyful and coura- 
It pokes its hairy leaves out here and there, I turn my geous. Well into medieval times borage leaves and 
back for a second, and all of a sudden there’s a mas- flowers were steeped in wine as a cure for melancholy. 
sive patch of the stuff shaking its flower-laden branch- Competitors in tournaments and jousts would drink 
es in the air. I chop it back and pull it out but I can’t borage tea prior to competition, spawning what be- 


Borage flowers 

are so attractive 

to bees that 

-A beekeepers 
r grow it to 


increase honey 
production. 


Photos by _ 
Jennene Riggs. 4 


In Tagya’s garden, all 
of a sudden there's 

a massive patch of 
the stuff shaking 

its flower-laden 
branches in the air. 
When a plant pops 
up in a new spot, she 
leaves it until she 
needs the space for 
something else. 


1B 


In Greece borage could appear in a salad, whereas in Poland it is used to add flavour to pickles. 


came (for a time) the common phrase “I, borage, bring 
always courage.” An old wives’ tale began that if a 
woman slipped a bit of borage into a promising man’s 
drink, it would give him the courage to propose. Sadly 
though, in the late 1600s folk began to doubt the me- 
dicinal (and perhaps somewhat preemptive nuptial) 
value of borage and its use mostly fell back to flavour- 
ing beverages and tarting up desserts. 

Today commercial cultivation is mainly as an 
oilseed. Borage seed oil is the highest known plant- 
based source of GLA (gamma-linolenic acid) and a 
goodly amount of other fatty acids too. In most peo- 
ple, the body naturally produces a sufficient amount 
of GLA. However, some people (such as those with di- 
abetes) may not make enough GLA and may therefore 
benefit from a supplement like borage seed oil (under 
medical supervision, of course). 

The borage flower has a sweet honey-like taste 
and is one of the few truly blue-coloured edible sub- 
stances. They can be used sprinkled over salads or 
encased in ice cubes for a refreshing summer drink. 
Borage flowers and leaves were the original garnish for 
Pimms (before cucumber muscled in on the act). The 
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blue star-shaped flowers are adorable crystallised and 
tizzy up cakes very well. Just pick them fresh, paint 
ever so lightly with an egg white and water mix, sprin- 
kle with a dusting of superfine castor sugar and allow 
to air dry for a day or two. 

Speaking of cucumbers, that’s what borage leaves 
taste like. Vegetable use of borage is common in 
Europe. Each place has different traditions of use. In 
Germany it may be used to make a green sauce where- 
as in Greece it could appear in a salad. Borage is used 
to add flavour to pickles in Poland. The Spanish boil 
their borage, sauté it with garlic and serve it as a side 
with potatoes. The Italians will use borage as a filling 
in ravioli. Now I have your mouth watering, I must 
issue a word of warning — borage leaves have been 
found to contain small amounts of the liver-toxic pyr- 
rolizidine alkaloids. The levels are extremely low but 
Td exercise some caution and not go downing bowlfuls 
of borage without thought. These alkaloids are not 


"present in the flowers or seed oil. 


As I mentioned earlier, borage is heaven for bees 
but its role as a companion plant does not stop there. 
Borage also adds trace minerals to the soil it is planted 


The flowers can 

be encased in 

ice cubes for a 
refreshing summer 
drink, and were the 
original garnish for 
Pimms cocktails. 


Photos by 
Jennene Riggs. 


in, and is awesome for composting and mulching. It ter remain unsubstantiated (say one source) and so I'll 
is said to protect or nurse legumes, spinach, brassi- take that as a challenge because this year I’m planning 
cas, and strawberries. Tomatoes are also meant to find a bumper crop of tomatoes and rather than remove 
the company of borage to be beneficial. Claims that it all the borage in the patch, I may as well continue to 
improves tomato growth and makes them taste bet- leave it be and see just how beneficial borage is. 
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Here are some homemade ideas to use 
this summer. 


Who hasn't had that awful moment where a fork is 
jabbed into the ground and then the sound of water 
hissing under pressure is heard? Aggh — damn! A quick 
run to the main tank to turn the water off. Now, where 
are the polypipe joiners? Damn again. It’s not worth 
a 140-km round trip to town. OK — the pipes need to 
be buried deeper, don’t rub itin. But how to solve this 
problem so you can have water in the taps again tonight. 
I experimented with a cheap fix-it job that has 
worked well in all situations and to date has been as reli- 
able as a $16 joiner. You need a short length of the same- 
sized polypipe cut down the middle to make a sleeve, a 
generous dollop of that two-part epoxy glue, and some 
bits of tie wire. But you'll need to get the water out of the 
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SIMPLE SOLUTIONS TO SUMMER PROBLEMS 
To live well on the land you need to be creative in order to 
prevent problems and, sometimes, to deal with emergencies. 
Jill Redwood, of Goongerah, Victoria, shares some solutions 

from her box of tricks. 


pipe so it doesn't keep weeping. Drain it from a lower 
tap or else open two taps and use your nous to put pres- 
sure into one open tap so it drains enough out of the 
other. This will lower the water level at the skewered 
polypipe site. I used an old tyre tube valve with a tap- 
sized circle of rubber left on. I hooked the valve to the 
tyre pump and started pumping the water out of the line. 
An air mattress pump can be used as well. 

Dig a workable hole around the puncture site, 
clean and dry the polypipe (and the inside of the 
sleeve patch) rough it up with a file or rough sandpa- 
per, smear the glue thickly over and around the hole, 
carefully place the polypipe sleeve over it and twitch 
tightly with tie-wire. Let it dry as per directions, test 
the seal when the water pressure is back in the pipe, 
then fill in the hole when you're satisfied it’s all hunky 
dory — and Bob’s your auntie. Though this might not 
work if under very high pressure, such as from a town 
water supply. 


A cheap and 
effective 
emergency fix 
when fork and 
polypipe meet. 


A retired wheel rim 
is the perfect size for 
keeping the garden 
hose neat. Bunnings 
can’t compete for 
longevity or price! 


Below: wheel rims are also 

perfect to hold a rubbish bin or 
small feed bin up off the dirt so 
its bottom won't rust out. 


GARDEN HOSE HOLDER AND 
BIN STAND 


This garden hose holder is robust and 
will last longer than you or I. Best of all 
it’s not made of plastic and is 100 per 
cent free. Find an old wheel rim lying 
around behind the shed or down at the 
local rubbish tip. Fix it with a long strong 
bolt to either a shed wall or a post in the 
garden. Hey presto! 

Keeping the hose rolled up like this 
also lets you to throw a cover over it through 
summer to stop the UV degrading and 


cracking the plastic. A hessian bag, an old adding years of life onto the hose. 
piece of sheet or even a superannuated Wheel rims are also perfect to hold a rubbish bin or 
towel will be enough to shade the hose coils, small feed bin up off the dirt so its bottom won't rust out. 
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Planting non-flammable European trees around your house is not only great to shade and cool the surrounds in summer, 
but can also act as fire retardants against ember attack and radiant heat. 


1. Provide cool shade (not a low tin roof) for 
animals, as well as shade for their water troughs 
or bowls. Cool water is important for them. They 
can’t take their jumpers off like we can! 


2. Throw a bucket of (recycled/reused) water, or 
use a watering can, to keep the doorway or ve- 
randa wet. It will cool the doorway breeze. 


3. Wet a sarong or sheet to hang in the doorway 
for the Coolgardie safe effect. Secure a slow 
drip water container or wine bladder above to 
keep it wet. 


4. Wet your hat and singlet or T-shirt and wear 
until it’s dry. 
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5. Throw old white gauze curtains over heat struck 


vegies in the height of a hot day. 


6. Plant deciduous, non-flammable trees (most 


are) around the house. Their evapo-transpira- 
tion cools the air around and underneath them 
as well. Large leafy trees on the fire side of a 
house can also shield you from ember attack. 


7. Fire fighters on a summer fire line freeze and 


then wear their back-pack drinking water bag 
(for constant rehydration). Super cool! 


8. Our blood vessels are close to the skin around 


our neck and inside arms. Run cold water over 
these spots to cool down quickly. 


EUROPEAN WASP TRAPS 


European wasps are yet another introduced pest that is 
spreading throughout Australia. The blighters can be 
deadly if you swallow them via a sweet drink, and just 
mighty painful if you happen to be bitten elsewhere. 

Down south they have two main surges in popula- 
tion — once in spring and again in January. So be ready 
this summer. 

To trap them and reduce their numbers, they need 
a specially designed trap, somewhat different to a nor- 
mal homemade flytrap. 

You'll need: clear, squat containers no more than 
four inches or 100 mm high; the top cut from a plastic 
bottle that is about 11⁄4 inches or 30 mm wide; and bait. 

You can use a yellow colour to help lure them but 
it’s not essential. Paint, paper, tape or cloth will all do 
but keep the sides of the container open to the daylight. 

European wasps favour a wider entrance to get into 
the bait and they like it to be just in front of them — not 
down the bottom of a deep drop. That’s why the bottles/ 


Small honey tubs are the 
right proportions to make 
a European wasp trap 

— squat and often with a 
yellow lid. Another cut-off 
plastic bottle top pokes 
through into the trap. 


tubs/jars need to be squat and the entrance widish. 

Cut a hole in the lid just neat enough to fit the top 
of a plastic bottle and leave a bit sticking down into the 
container to deter them crawling out easily. They will 
try their luck at getting out via the sides where the most 
light is. 

Bait the traps with either meat or sugary liquid 
(soft drink, fruit juice or sugary water). They go for ei- 
ther of these in a big way. This is why they can crawl into 
a soft drink container, be swallowed unbeknownst and 
sting your oesophagus/ throat. 

The wasps will drown in the sugary water but with 
the meat bait traps will need to be drowned or killed 
before you clean out the traps. Traps should be cleaned 
and re-baited regularly. 

Warning: if you find a nest of them, stay away and 
only treat the nest with a particularly nasty off-the- 
shelf product at night when you are well clad. If any- 
one knows of a fail-safe organic method, please share it 
with us. 
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COOL TIPS for SUMMER 


COOL TIPS for SUMMER 


Dear Chook Lovers, 

I hope your darlings are keeping cool this summer, oth- 
erwise problems can develop. In a heatwave, which can 
be very stressful, birds may stop laying eggs. A shady 
hideaway is needed. Planting some deciduous vines in 
the chook run, such as kiwifruit, is perfect, as birds can 
enjoy the winter sun when leaves have fallen. Trail vines 
over the north side of the yard, to maximise the shading 
effect. Vines will enjoy the manure and you get a harvest 
of fruit too — it’s a permaculture win—win—win! 


Hi Alanna, 

Sincere thanks for your column and regular sage advice. 
I have two queries, both relating to nasty parasites, and 
would be very grateful for your thoughts. 


Help keep your stock healthy by 
providing them with a good diet 
and clean cofditions. 
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From Araucanas to Transylvanian Naked Necks, Alanna Moore welcomes 
your queries ‘about living with chooks. Alanna, from Castlemaine, Victoria, 
is EG’s chook guru. Write to Earth Garden, 

PO Box 2, Trentham, Vic, 3458 or email info@earthgarden.com.au. 


My wife and two girls and I recently bought a 
number of week-old bantams, which are now just over 
four weeks of age. This morning, our girls’ favourite little 
chick — Pompom, the runt of the litter, had a poop that 
was bright red with arterial blood, and we went straight 
to the vet who prescribed Baycox for suspected coccidi- 
osis. In the circumstances, I was prepared to give the 
medicine to all the chooks, and will continue the three- 
to four-day regimen. However, | understand that coc- 
cidiosis has a nasty habit of recurring, and I would very 
much prefer to have a natural remedy at hand the next 
time it happens (or else a natural preventive to stop it 
coming back!). 

The second nasty is fleas. I have learned from my 
neighbours since moving in to our rental that the house 
we live in had been infested by fleas before we arrived. 


may stop laying eggs. 


A shady hideaway 
is needed. 


Š 
pra. 
“A 
ka 
=. 
£ 
in 
mall 
© 
© 
U 


Planting some 
deciduous vines 

in the chook run, 
such as kiwifruit, is 
perfect, as birds can 
enjoy the winter 
sun when leaves 
have fallen. 77 


The house is now clear (thank goodness!) but the gar- 
den remains badly infested. These particular fleas tend 
to live under the mulch in our vegie and other garden 
beds, migrating to new beds very quickly; when I disturb 
the mulch, there will sometimes be literally hundreds of 
fleas leap or burrow for cover. They tend not to bother 
us too much — we get only the occasional bite — but we 
will soon be placing our chickens out in the back yard, 
where they will be very vulnerable if we don’t do some- 
thing about those rotten fleas. I am loathe to smother 
the backyard in insecticide, and will initially be either 
scraping away or digging in the mulch in the chook pen 
to expose the dirt so that the fleas have fewer places to 
hide and breed. However, a more permanent solution 
that is safe to both environment and chook would be 
welcome. Can you help? Thanks again. 

Chris A. 


Well Chris, 
Such are the downsides of chookidom! Chook disease is 
never my forte, as I have said before. But luckily I know 
a chook savant, Linda Marold, who has agreed to answer 
your sticky questions for me. (Linda has been teach- 
ing poultry care for 25 years via her popular ‘Chookwise’ 
courses and has written two ‘Chookwise’ books on chook 
care.) Here are her well-qualified responses: 
“Coccidiosis is a one-celled amoeba-like beastie, 
common in birds and mammals. It is species specific, 
so it can’t cross over to other species. In chooks it causes 
an inflammation in the bowel of young stock, which can 
lead to bleeding and death. Adult birds can carry quite a 
large population without harm. It is between three and 
ten weeks of age that this parasite can cause problems. 
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The coccidia are shed in the droppings and are picked 
up by other chooks as they forage, young chicks being 
likely infected by their mother. If the weather is hot and 
dry the rate of infection is low, but damp weather is ideal 
for passing it on. 

There are a few strategies for preventing infec- 
tion. Keep stock very healthy by good diet and condi- 
tions. Having a nice clean grassy area only for chicks 
and mothers, with no other chooks allowed in, is useful, 
especially if mum is treated for the parasite immediately 
after the brood hatches. Feed only a commercial chick 
mash (plus fine green feed and fresh water) from hatch- 
ing to ten weeks, after which a more organic diet can 
be gradually introduced. Chick mash has a low dose of 
a coccidiostat included. It allows young birds to build 
their immunity and by ten weeks they can deal with the 
problem themselves. It’s a nuisance to have to buy in 
food, but the results are so positive, and coccidiosis is so 
endemic, that it is really worth the effort. 

One infection usually confers lifelong immunity. 
For an acute attack you should treat immediately with 
whatever your vet recommends, and from then on feed 
only medicated feed to chicks, up to ten weeks old, as 
your property has coccidiosis in the soil. There is no 
way to remove it of which I am aware, so protecting the 
chicks will be your only option. 

As for the fleas: they can be a stinker of a problem. 
The most urgent thing is to identify the species. Like 
coccidiosis, fleas tend to be species specific, although as 
we all know a dog flea will have a go at a human, but only 
if no dog is handy. 

Some parts of Australia have sand fleas, which will 
bite anything, but it’s not usually a problem in urban ar- 


1. Ramp up any insulation in your home. Don’t 
just have one lot, go for a double layer of 
batts in the ceiling and under floors where 
possible. | did this early winter and really felt 
the difference. Now summer will be more 
bearable also. 


2. Traditionally in the Middle East a central pond 
and fountain in a home’s courtyard provided a 
simple cooling solution for a hot dry climate. 
In your garden ponds can be located where 
hot winds blow towards the house. The frogs 
and other wildlife will also be very happy 
about this. A blueberry grower told me she 
is able to grow perfect berries because she 
has ponds strategically located, to cool the 
hot northerlies that would normally stress the 
bushes over summer. 


eas. Unless the fleas are actually poultry fleas, perhaps 
imported in old manure or similar, I think it unlikely that 
your chooks will be affected. So collect some specimens 
and take or send them to the Insectarium of your local 
museum, where they will be identified for you, for free. 
Your vet will also do an identification, but will charge 
accordingly. 

If they are poultry fleas you will have to engage 
in a long and hard eradication program, depending on 


Having a nice 
clean grassy area 
only for chicks 
and mothers, 
with no other 
chooks allowed 
in, is useful. 


COOL 
TIPS 


3. You can channel cool air into your home via 
a buried pipe that draws itin from under the 
house or a hole in the ground, where air is 
cooler. 


4. Keep well hydrated. You can also drink Aniseed 
Myrtle Tea as a tonic in the heat. We were run- 
ning a building workshop on Black Saturday in 
Victoria in 2009, when bushfires raged. It was 
45°C and 42°C in the house. | made sure that eve- 
ryone’s one-litre bottles were regularly topped 
up with chilled Aniseed Tea. The group powered 
on throughout the day — it was amazing! 


5. Remember that wildlife are also thirsty. Top up 
bird watering bowls often. You will be reward- 
ed — birdy bath time can be fun to watch, if 
bird bowls are strategically placed outside your 
windows for good viewing. Better than TV! 


whether you are prepared to use insecticides, and of 
what kind. IfI had a really bad infestation I might be 
tempted to de-stock until I was sure the little brutes were 
starved and pyrethrum-sprayed into oblivion. Some rec- 
ommended treatments are so toxic I would not be pre- 
pared to expose my family or my chooks to them, but it’s 
up to you. So get a positive identification of the flea, and 
go from there. If they are not poultry fleas then they may 
drive you crazy but at least your chooks will be OK!” 
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ACID DROPS WERE LIFE SAVERS 


There are lots of edible native plant species in Australia 
yet few-are cultivated in the average vegie garden. Earth 
Garden co-founder Keith Smith, of Artarmon, NSW, 
describes one such that is surely worth cultivating. 


‘native currant’ probably saved the lives of many 

convicts, marines and sailors of the eleven ships 
of the First Fleet who suffered from scurvy, which often 
proved fatal during and after the long sea journey from 
Plymouth in England to Port Jackson (Sydney Harbour). 

There was at first no botanical name to help iden- 
tify these generic native currants, but the plants are of- 
ten mentioned in colonial history because of their use 
in combatting scurvy, and later by bush settlers to make 
jam, tarts and jelly. 

I grew up in an old weatherboard house with a 
rusty iron roof on a rocky headland overlooking Dee 
Why lagoon and the chain of Pacific Ocean beaches and 
cliffs stretching north along the coast to Palm Beach. The 
house was built on a sandstone shelf and surrounded by 
all kinds of prickly coastal heath shrubs that burst into a 


T MINUTE fruits of the tart, acidic plant called the 
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huge flower garden in spring and summer. 

I did not know their names, but it’s a safe bet that 
the so-called ‘native currant’ was among them, though 
alas, through ignorance, I never tasted their fruit. 

There was a rock cave just in front of the house 
where I sometimes sat in the sun to watch a friendly blue- 
tongue lizard. That was a long time ago and, of course, 
it has all changed. There is still some bush, but it’s now a 
thoroughly seaside suburb filled with glassy town houses. 

Bear with me — this is one of those columns in which 
the plants that I am writing about have somehow be- 
come inextricably entangled with the history of the coastal 
Aboriginal people of Sydney who called themselves Eora, 
and that now occupies most of my waking hours. 

“Several fruits peculiar to the country were now in 
season”, observed Captain Arthur Phillip, first governor 
of the convict colony of New South Wales, in November 


ii 


heath land. Inset: the tiny green fruits are from five mm to 
seven mm in diameter. 


1790. His remarks were printed in John Hunter's An 
Historical journal of the Transaction at Port Jackson and 
Norfolk Island, published in London in 1793. 

While he thought the fruit that James Cook called 
a “cherry” at Botany Bay in 1770 were “insipid in taste’, 
Phillip had high praise for the “acid berry”, which, he 
said, was about the size of a currant and added “the acid 
of this fruit, even when ripe, is very strong, and is, per- 
haps, the purest in the world. It is pleasant to the taste.” 

Phillip found these tiny bush fruits particularly re- 
freshing when trekking through the bush in hot weather 
and “held it in great estimation as an anti-scorbutic, and 
with a large proportion of sugar, it makes excellent tarts 
and jellies”. 

In October 1788, First Lieutenant William Bradley 
of HMS Sirius wrote in his journal: 

“Soon after our arrival a berry in appearance like an in- 
sipid currant was found in many parts of the Harbour; 
a very strong pure acid & of infinite use in removing the 
Scurvy from those on board who had been attacked by 
that disease ...” 

We know now that scurvy was caused by a lack of 
ascorbic acid or vitamin C, present in most fresh fruits, in- 
cluding the native currant, sometimes called “acid drops”. 

On Governor Phillip’s orders Bradley supervised 
the abduction of two Aboriginal men named Bennelong 
and Colebee at Kayeemy (Manly Cove) on 25 November 
1789. Bradley himself illustrated this event, a ma- 
jor theme of the exhibition Gamaragal — about the 
Aboriginal people of Sydney’s north shore — which I 
have curated for Manly Art Gallery & Museum and which 
will run until 20 April 2014. 


The “acid berry” grows on small, almost leafless parasitic shrubs 
(to two metres in height) on stony ridges in temperate coastal 
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The leaves of the native currant are so small you can hardly 
see them and the tiny fruits turn from green to red. 


This photo by Stephanie Haslam. Other photos by Greg Miles. 


The native currant was first described and given 
its botanical name in the Sydney area in 1802 by the 
Scottish-born botanist Robert Brown, who circum- 
navigated Australia in HMS Investigator with Matthew 
Flinders and their Aboriginal guide Bungaree, whose 
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COOL TIPS 


When it’s hot wear lightweight and light 
coloured clothes to reduce your dependence 
on cooling appliances. Take a cool shower, 
go for a swim and put on a floppy hat! 


1. Tree conditioners Trees are natural ‘air 
conditioners’ — their leaves block out 
the sun and transpire water into the air. 
A large tree overhanging a north-facing 
iron roof can reduce surface temperature 
by 10 to 30 per cent. 


2. Air circulation A revolving ceiling fan 
freshens and circulates air inside your 
house and cools your body by evaporat- 
ing moisture from your skin. 


3. Shade External blinds and shutters or 
awnings provide better summer shade 
than those inside the house. 


4. Verandah The old-fashioned Australian 
verandah, often just an extension of 
the roof, protects house walls from sun 
and rain and provides a cool, shady area 
where children can play and adults can 
enjoy the night breeze. 


These ideas are based on those in the (out 
of print) New Hard Times Handbook by 
Keith and Irene Smith (Penguin Books) 


biography I wrote in 1992. Brown printed the descrip- 
tion in Latin in his Prodromus Florae Novae Hollandiae 
(‘Flora of New Holland’) in 1810, so that name was not 
exactly in wide use for some time. 

William Woolls, a botanist from Parramatta, writ- 
ing in the Sydney Morning Herald (2 February 1865) 
identified Leptomeria acida, bearing clusters of minute 
yellow-white flowers and tiny green fruits (five mm to 
seven mm in diameter) growing on small, almost leafless 
parasitic shrubs (to two metres in height) on stony ridges 
in temperate coastal heath land. These plants, like the 
sweet quandong (Santalum acuminatum), which bears 
an edible ‘wild peach’, belong to the Santalaceae or 
Sandalwood family. 

The related leafless currant bush (L. aphyllus) has 
no leaves, but much-branched upright green stems 
reaching one metre in height, bearing reddish flowers 
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and succulent tiny fruit. 

A century after Phillip’s remarks, botanist Joseph 
Maiden, author of The Useful Native Plants of Australia 
(Sydney 1889) agreed with him that the berries of 
Leptomeria acida were “useful to quench the thirst when 
in the bush”. 

Leaping forward to 20 December 1906, James S 
Bray, an amateur naturalist and collector of Aboriginal and 
Pacific Island artefacts who lived at Manly (NSW), praised 
the native currant as a “curative agent” against scurvy. 

“With the colonists generally jam and jelly made 
from its fruit were always to be found. No fruit, not 
even the lemon, is greater in acidity ... the yield of the 
native currant during the past season has been truly 
phenomenal.” 

In numerous newspaper articles and letters to the 
editor, Bray promoted Australian native bees and plants, 
particularly the flowering grass tree (Xanthorrhea spe- 
cies) and its useful resinous gum, while protesting about 
vandals defacing the many Aboriginal rock engravings 
scattered around the area. I was delighted to find that 
Bray harvested an uncharacteristically tall native currant 
shrub at Dee Why, which was so ‘burdened with fruit’ 
that he easily gathered 16 lb (7.2 kilograms) in weight, 
calculating a yield of 20,000 to 25,000 fruit. 

The secret of making native currant jelly is to pick 
the acid wild fruits when slightly green, rather than when 
they are over-ripe. Cover the currants in a saucepan 
with water, boil and when quite soft, strain. Add large 
amounts of sugar to the juice. Boil quickly for half an 
hour. Allow to cool and set. 

To make a delicious jam take equal amounts of 
sugar and fruit or it will be too sour. 


GROWING 

Native currants bear flowers with both male and female 
organs and are difficult to propagate from seed. They are 
best increased from root division or cuttings. 

Plants grow in ‘woodland’ bush among euca- 
lypts on sandy, alkaline soil in semi-shade or full sun 
throughout the temperate eastern areas of Australia, 
in Tasmania, New South Wales, Victoria and South 
Australia, and these are the best conditions for growing 
in gardens. 

Masses of flowers form from December to April 
and fruits follow. 


FOOTNOTE 

You can learn more about planting and eating a wide 
range of indigenous Australian bushfruits, including 
cherry ballart, geebung, brush cherry, riberry, lilly pilly, 
midyimberry, muntries and native figs in the new edition 
of Grow your own Bushfoods, by Keith and Irene Smith, 
published by New Holland. 


Are all chook feeders the same, 
or do some leak, break and 


encourage rodents and wild birds? 


3 common problems that you can now overcome 
with a Grandpa’s Chook Feeder. 


Food being stolen by rodents Not able to leave chooks 

and wild birds. unattended for the weekend. 
Grandpa knew that the way he The Grandpa's feeder keeps 
originally fed his poultry was poultry (depending on numbers 
attracting large numbers of rats, and size) fed for up to 10 days. 
mice and sparrows. It was only The feeder cannot jam or 
after he had created his famous malfunction — now you too are 
feeder that he realised that he able to go away for the weekend 
could save up to 50% of what he and know your poultry are happy 
was spending on feed. and well fed. 


Your chooks nasty pecking 
order! 


When you throw feed on the 
ground for your chooks the oa 
ones high on the pecking order KS O 
dominate and eat more. This is bad : ` 

ns T Sic ale Paad “We had terrible problems with rats 
for their wellbeing and your egg until we bought a Grandpa's Feeder.” 


numbers! Even bossy chooks won't 
be at the feeder long enough to 
bother or hinder the others. 

For more information and to hear what 
ners say about their feeders 
please visit our website, contact us by 


SAVE MONEY ON CHOOK 
FOOD AND REDUCE THE 
NUMBERS OF PESTS AND 
REPTILES AROUND YOUR 


email or give Jenny and Rob a call today! 


MEV a: Call us or go to our website now. 
£4 Ad) 341 Barwon Heads Rd, 
yy Marshall, Vic 3216 
Ti h Ph: 0406 154 274 
SatY] GRANDPAS 
/ FEEDERS 
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Ysa” smart regulators 


48 Duggan St., Castlemaine 3450 Phone: 03 5470 5890 


E: chooks@grandpasfeeders.com 
www.grandpasfeeders.com.au 


T m 9 
Buy 
Green 


for a maximum difference... 


when you choose from our great range of eco products, 


including award-winning Bamboo Toothbrushes, __ 
Stainless Steel lunch boxes and bottles & much more. 


® BPA Free ® Non toxic ® Ethical ® Sustainable 
And quality tested by us! 
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AUSTRALIA'S LARGE 
MODERN, ECONOMICAL APPLIANCES DESIGNED 
FOR ALTERNATIVE ENERGY APPLICATION 


3 Models to choose from: 280L, 185L & 100L 


r CT. ‘ACG EDING 
JEST GAS FRIDG 


Both the 280L & 185L include: 
Gas/240V œ Push button ignition ¢ Interior LED light 
Huge 60L freezer compartment in the 280 model 
and 45L freezer in the 185L 
Flame indicator & safety valve * Adjustable wire shelves 
Rear wheel runners ¢ Reversible doors 


VIC: D.P. REFRIGERATION MELB. 03 9437 0737 
NSW: COUNTRY GAS FRIDGES 02 4355 4066 
QLD: GAS & PORTABLE REFRIGERATION 07 5593 4066 
W.A.: BUSHMAN FRIDGES WA 0439 973 649 
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the sort that comes from denying what’s going on 
around me: the faltering climate, the self-centred 
populace, the hand-basket we're all in. 

It’s the emotional buoyancy that comes from not 
sitting powerless against it all. 

I don’t kid myself that the pathetic bit of action I’m 
taking will make much difference to the broader picture. 
Truly, I love the natural environment, and you can't stand 
around watching while something you love is destroyed. 
But I also take action, partly, I think, because it keeps me 
buoyant. 

So this is a confession of selfishness, really, and it’s 
one I’ve wanted to make for a while. I was saving it for 
my final column, so I'd have a bit of genuine owner-built 
wisdom to leave you with, 
but I don’t think it should 
wait until then. 

I’m seeing so many 
expressions of distress 
around me from the 
change of government. 
Disgust that a murder- 
ous hatred of refugees is 
wrapped up in the lan- 
guage of fairness and that 
our countrymen voted to 
drown children and im- 
prison those who survive. 
Powerlessness that the de- 
partments that had started 
the task of saving our future from the economic, social 
and environmental catastrophe of climate change have 
been mothballed. Fear for our national parks. 

For your own emotional wellbeing, readers, if the 
events of the world are getting you down, take action. 
It’s not always easy to begin, but if you feel a sense of 
relief at the decision to start, you might be on the right 


: TEND towards buoyancy in my outlook on life. Not 
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For your own emotional 
wellbeing, readers, if the events of 
the world are getting you down, 
take action. It’s not always easy 
to begin, but if you feel a sense of 
relief at the decision to start, you 
might be on the right track. 


her down. Liz, of Yarraville; Victoria; f nds cause for opumism n tie ae 
things that people do. And, of course, the natural world has its lessons too. 


track. Once you start, you get to focus on this one good 
thing you are doing, which is part of a bigger movement 
that might make a difference. It creates buoyancy. 


WILDLIFE DAYS OF OUR LIVES 


This Confession, written three months ago and thrown 
into the time vortex, originates from one week after the 
last Federal election. They are still counting the ballots 
as I write. As always, Trevor and I immersed ourselves in 
the campaign, because Green politics is how we express 
our love of the Earth and concern for its inhabitants. 

We've come to Clydesdale to dig out the spring gar- 
den and catch up on a few missed episodes of Wildlife 
Days Of Our Lives. 

The Mud Shed is still standing and undamaged, 
more than a year after we 
last worked on it. It still has 
a coat of render to go, a mud 
floor and the fit-out. When 
I arrived, a Grey Shrike- 
thrush shot out of the eaves 
— a positive benefit of not 
having got around to seal- 
ing them up yet, because its 
song is like honey glinting 
in the sun. It can poo in the 
roof all spring for all I care, 
so long as it raises some 
nestlings and teaches them 
that melody. 

We've landed squarely 
into orchid season — rich, lovely and colourful since it 
has kind of rained a bit. 

Terrestrial orchids don't ask for much. They don't 
need people but they put on a show of Hollywood flow- 
ers that bring nothing but joy. They don’t want us to dig 
a garden; instead they thrive in unimproved soil beneath 
gum trees, where not much else grows. 


Photo by Max Campbell. 


The bald bloke checking 
the nesting box is 
Trevor. The person 
embracing the tree in a 
blue shirt is some kind of 
human sugar glider. 


They invented a way of surviving the drought without 
food or water, which is to suck the solar-powered good- 
ness of their leaves into a tuber of nutrition that somehow 
doesn't rot despite being buried underground for months. 
They are beings of superior intelligence, yes? 

And now I have to drag my eyes from the ground 
(those orchids aren't going to admire themselves, you 
know), look up and admit to what's happening in the 
canopy. 

Immediately, the instinct is to look away again, be- 
cause a plague of cup moth larvae is happening in the 
canopy, for the second year running. Many trees are com- 
pletely defoliated, having been mostly stripped last year. 

Leaves that remain are skeletonised, so the view 
from our ridge into the valley is copper-coloured instead of 
smoky green. Whole acres of red-box and long-leafed box 


It’s the youngest cup 
moth larvae that do the 
skeletonising. They chew 
the green off the leaves, 
like a child nibbling icing 
off a cupcake. The older 
larvae eat what's left in 
great chunks, or cut the ® 
leaf off completely by 

the stem. 


are stripped bare, with only the odd taller grey-box waving 
its verdant arms above the general canopy in defiance. 

It’s the youngest cup moth larvae that do the skel- 
etonising. They chew the green off the leaves, like a child 
nibbling icing off a cupcake. The older larvae eat what's left 
in great chunks, or cut the leaf off completely by the stem. 


The return of my focus to the bush after a year of distrac- 
tion coincided with the bi-annual visit by the wonderful 
Mammal Survey Group, an independent group that does 
monthly surveys throughout Victoria on private and 
public land. They come here every two years. * 

This group has it totally sorted out. They are do- 
ing something incredibly worthwhile, which otherwise 
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is 


ys wee 


Trevor is up the ladder and Liz is holding it 


nesting boxes and take videos. 


wouldn't be done. They get to visit different parts of the 
state for weekends away, sometimes on private land that 
otherwise isn’t open to the public, camp out with the 
grateful consent of the owners and walk in the bush. 

The more technically-minded get to play with 
cameras on sticks that look inside nesting boxes, mo- 
tion sensitive wildlife-spy-cameras and 12V computery 
arrangements. 


. They are on Celia Browne's 
property, which still has some leaves on the trees, albeit copper-coloured. The 
bloke on the left has a tiny spy camera on a bendy pole, which can peek inside 


Camping on the Higgins property, 
Clydesdale area. Photos from the 
Mammal Survey Group by Jill Poynton. 


Everyone gets to see adorable native creatures in 
the wild — the sort of wildlife experience that money 
cannot buy. At our place and the two other conserva- 
tion properties that it borders, this is Tuans (Brush-tailed 
Phascogales) and Sugar-gliders — classic furry bundles 
with big liquid eyes. 

This group must be the world’s best-kept secret, 
wombling around with their cosy little camps and 
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CANDLES BY BEREDEN 


100% Pure Beeswax Candles 


Can Be Therapeutic 
Non-toxic Soy Wax Candles 
Fragrant and Decorative 
Now also displaying cushions, bags, 
wall hangings, handmade craft items, 
phosphate free cleaning products 
and therapeutic honey 


Come and see us at 21 Elizabeth Street, Edenhope 


Phone: 03 5585 1790 
Fax: 03 5585 1491 


berkin@bigpond.com 


COOL TIPS 


1. Wind a damp scarf loosely around your 
neck if you’re outside. This makes a big 
difference and only takes the smallest 
amount of water, so it’s especially good 
for bushwalking. | use a piece of light 
silk fabric that I sincerely honestly prom- 
ise to get around to hemming one day. 
Wet silk irritates less than wet cotton. 
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Schedule your outside activities early @ 
and late, and stay in “hard shade” by 
day. 


3. Shade plants and the soil. | shade pretty 
well everything in January and February 
since | only water once a week. Fifteen 
centimetres of mulch held in place by 
hessian with op shop curtains overhead. 
My salad greens garden.bed doesn't 
see the daytime sky at all during warm 


months. 
4. Drink water and plenty of it. You can do 
anything if you drink enough water. 
glasses of wine under the stars. It would be an abso- 5. Campaign to take action against global 
lute lurk except that the work they do is essential and warming. It lets off steam in the short 
valuable. They are open to new members. You don't term and might save us all from frying in 


have to be an utter critter nerd to join, but you might 
become pretty knowledgeable after hanging around 
with this lot for a bit. 

The sad news from this year’s visit is that the resi- | 
dent population of arboreal marsupials has crashed, 


the long term. 


Two shops: Qld (07) 5448 8304 and Vic (03) 9808 7337 l 
Free online catalogue at www.solazone.com.au 
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Sugar gliders in their modern art nest. 


probably because the cup moth plague has taken away 
habitat and food. Everywhere we went we saw evidence 
of nest sites — the bark and food debris nests of Tuans, 
the modern art leaf nests of Sugar Gliders. But only a 
couple of boxes contained actual living creatures. 

Wiser heads than mine say that this happens, that 
the forest will survive, they’ve seen before the cycle of 
boom and bust. 


If I squint upwards, there is the outline of tiny new red 
leaves so I know that some trees at least are quickening. 
Others are bare and dormant, or maybe dead, or maybe 
they're just slower to respond to the season. 
This isn’t a deep political analogy, by the way, in case 
you were wondering, even though it might look like one. 
There's nothing I can do about the cup moth infes- 
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Classic Tuan nest: a 
dome made of bark, 
moss and bits of prey 
(fur and feathers), with 
poo in one corner. 


tation. I can only watch the unearthly landscape and be 
patient. But the rest of it, the actions done by humans, 
well, that’s a whole other story — we can take action and 
we should. 


e Coming up next Confession: all the things I promised 
at the end of my last Confession — designing, gardening, 
building, teasing urban permaculturalists. I just didn't 
want to spend another edition in the city. 


*Mammal Survey Group activities include live trapping for 
small mammals, spotlighting, harp-trapping for bats, set- 
ting of remote-sensing cameras, and they record inciden- 
tal sightings of mammals, birds, reptiles and amphibians, 
and a brief vegetation report of the forest that the activi- 
ties are carried out in. All the information recorded goes to 
the Atlas database. They welcome new members. Contact: 
Chris Wilson (Secretary) cwilson61@optusnet.com.au. 


FOOD 


FUNDAMENTALS 


RAPPORT WITH PUMPKINS 
No summer vegie patch is complete without delinquent 
pumpkin vines spreading out in a disorderly fashion. Wendy 
Bartlett, of Nairne, South Australia, describes how to get the 
best from this prolific, delicious and storable garden staple. 


_COOL TIPS for SUMMER 


that means — it’s time to plant seeds of our favour- 

ite pumpkin varieties into the warm spring soil so 
the plants can grow vigorously in readiness to support 
all of those wonderfully coloured and oddly-shaped 
pumpkins — or winter squashes as some people refer 
to them as. 

Pumpkins are one of the easiest vegies to grow 
from seed due to the size of the seed and vigorous 
growth of young plants. This — along with being able 
to store them in a cool, dry place for up to a year — puts 
them on the ‘must grow’ list for the vegie patch and a 
‘must try’ for the kiddies. 


S UMMER time is almost here and we all know what 


PREPARING THE SOIL 


Pumpkins aren't too fussy about the soil in which they 
grow, but they do thrive in soils enriched with well-rot- 
ted compost or animal 
manure and are tolerant of 
a pH range of 5.5 to 6.8. I 
usually prepare my soil for 
my summer crop of pump- 
kins during winter where I 
plant broad beans as a green 
manure crop to enrich the 
soil with nitrogen, but I also 
spread around plenty of 
horse manure or well-rotted 
chicken manure, covering 
with a blanket of pea straw 
and allowing nature to do its 
work. 

The heavy winter rainfall helps to encourage earth- 
worms to the upper layers of the soil where they take ad- 
vantage of the even soil temperatures brought about by 
heavy mulching. They munch their way through the or- 
ganic material unknowingly depositing their worm poo 
— or natural fertiliser — and by late spring, when soil 


Last spring I used some soil scooped 
up from the chicken coop to fill in 
huge holes the chickens had made 

around one of my climbing roses 
during the winter, and to my surprise 
a pumpkin appeared and it seemed to 
double in size overnight. 


temperatures are above 20°C — or ideally around 30°C 
— the seeds can be sown. 

They grow best in mounds but can be grown on 
flat ground and we've probably all seen the odd pump- 
kin plant or two spilling over the edges of an out of 
the way compost heap. Last spring I used some soil 
scooped up from the chicken coop to fill in huge holes 
the chickens had made around gne of my climbing 
roses during the winter and to my surprise a pumpkin 
appeared and it seemed to double in size overnight. It 
hardly received any water and was not as cared for as 
the ones in my vegie patch and guess what? It was my 
heaviest producer — 80 per cent of my stored pump- 
kins were from this one plant which turned out to 
be a hybrid of the Golden Nugget and Turk’s Turban, 
both of which I'd grown the previous year. It had the 
Golden Nugget flesh and the pretty orange/green 

striped skin of the Turk’s 
Turban at the base. 

If you have the space 
try growing several va- 
rieties of pumpkin, but 
if you don't have that - 
luxury, good varieties to 
try include the Golden 
Nugget (Diggers Seeds) 
and Delicata Mini Sweet 

- (Heirloom, Diggers Seeds). 
This produces seven 450 
gm fruits tasting a lot like 
sweet potato; harvest in 
120 days. 

I also like growing Waltham Butternut (Eden 
Seeds, 83-115 days) and Turk’s Turban (Heirloom, 
Diggers Seeds). This one is great roasted and is 
highly attractive with its orange, green and white 
stripes. And why not try Triamble, a spreading vine 
with large fruit. 
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Another Butternut coming up. 


SOWING SEEDS 


Pumpkins have a good germination rate if planted into 
warm soil. If it’s too cold, they may rot before germination 
and always plant out a few seeds into one mound, just in 
case the local rats steal the seeds or birds scratch them out 
of the ground. Thin to the strongest plant and watch it 
spread. For the first few weeks I cover the plants with old 
soft drink containers, cut in half, and these mini glass- 
houses keep them protected from any unexpected late 
frosts or from being on the local snail’s supper menu. 

Sow seeds in cold areas from late October to 
December; in temperate areas from late September to 
December and in tropical or hot areas sow from July to 
October. 


FEEDING YOUR PUMPKINS 


Pumpkins are heavy feeders but if the soil is nutritious to 
begin with all that is needed during the growing season 
is to sprinkle some complete organic fertiliser — prefer- 
ably fish- or seaweed-based — around each plant or, if 
you're lucky to have lots of it, spread some well-rotted 


36 EARTH GARDEN ° December 2013 — February 2014 


Butternut beauties — delicious and sweet with plenty of flesh. 


One of nature’s oddities: the Turk’s Turban. 


compost out to about a metre from the plant stem, but 
not against the stem or it could rot. 


TO PINCH OR NOT TO PINCH 


If space is an issue or if you want extra-large pump- 

kins, pinch off, or break off, the end of each runner at 
about the five-leaf mark, which encourages the plant to 
produce new runners at a 90 degree angle to the origi- 
nal. Productivity isn’t usually lowered too much and the 
plant is more compact. So little space is never a reason 
not to try growing pumpkins — there's always vertical 
space and runners can be trained up trellises. I allow my 
pumpkins to grow across our back lawn, which is a patch 
of dead weeds during summer. That way valuable space 
in my garden is used to grow other vegies like tomatocs, 
spring onions, beans and summer squashes. 


POLLINATION OF FLOWERS 


Pumpkins are a member of the Cucurbit family and are 
pollinated by bees, so to increase yields make sure you 
have plenty of flowering plants, including herbs and veg- 
etables gone to seed to encourage a variety of pollinating 
insects into the garden. 


HARVESTING 

Pumpkins can be harvested early to use like summer 
squash, but to store them over winter they’I need to stay 
on the vine until the stem has become woody and brit- 


COOL TIPS 


1. 


A 


Mulch, mulch, mulch, mulch, mulch — 
it will maintain a more even soil tem- 
perature, reduce water loss and keep 
the earthworms happy while they 
aerate the soil, decompose organic 
matter and leave behind their natural 
fertiliser. 


* COOL TIPS for SUMMER 


When setting up trellises on which 
to grow climbing vegetables, ensure 
they’re pointing in a north/south di- 
rection as this will give the climbing 
plants (facing east) a chance to enjoy 
some shade during the heat of late 
hot summer afternoons. 


Water plants deeply, but less often 

— a tough one for most people to do 
— but forcing your plants to harden 
up early in the summer season means 
they'll be more tolerant on days with 
extreme temperatures, and they'll sur- 
vive without care during short periods 
when you may be away. 


Place a low, medium-sized container 
of water in the garden somewhere 
shady so native birds and lizards can 
come and shelter in safety while they | 
have a drink. It’s a good back up for 
your pets if their water containers are 
accidentally tipped over while you're 
not home. ; 


Pick all vegies and salad greens early 
in the morning on hot days. Wash 
them and place them in sealed con- 
tainers in the fridge so they're fresh 
and cool at dinnertime. There’s noth- 
ing more disappointing than arriv- 
ing home to prepare a salad with 
fresh produce from your own garden 
— only to discover everything is hot 
and wilting. 
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The accidental Turk’s Turban and Golden 
Nugget hybrid supplied the bulk of 
Wendy's stored winter pumpkin supply. 


tle and the vines are beginning to wither in late autumn. Other problems encountered may include 
Always leave some stem attached to the pumpkin to Fusarium wilt, which can usually be avoided by prac- 
avoid rotting during storage due to skin damage. tising crop rotation. Blossom end rot, due to a calcium 


deficiency, causes the end of the pumpkin to turn black 
and rot can also occur. 

Fungal diseases like downy mildew and powdery mildew 

can be a problem in warm, wet conditions, but spraying 

with an organic spray (see box) can help. Pumpkins love growing around sweet corn, providing 


Whats In Your Bread? 


Make healthy bread at home with 
the fresh ingredients you choose, 
AFFORDABLE WINDPOWER simply with a Skippy grain mill. 
e Simply installed 

e Able to pump to 80m (250’) head 

e No expensive rebuilds 

e Low maintenance 

e Capable of pumping up to 18 l/min (4 gal/min) 
e Auto turn-off in high winds 


Only fresh flour gives the complete 


nutrient balance your body needs. 
Wholegrain stone-milled for 
maximum nutrition and taste. 
Easy and economical. 


www. iil aaa 


Ski Ph a 5208, 7304 
Pedra Ol NSW 2780 


~~ Oasis Windmills 
e Aesthetically pleasing 30 Baldock St Dookie VIC 


e 3m (10’) or 4.5m (15°) towers available Ph (03) 5828 6452 
mob 0418 340 717 
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a living mulch to protect thirsty sweet corn plants. 
Try growing pumpkins among citrus plants but avoid 
planting them near potatoes. 

Pumpkins were once thought of as a staple 
during winter due to their excellent storage proper- 
ties but these days we can enjoy them all year round. 
So all there is left to do is to decide which varieties 
you want to grow. 


Ta = oP 
Wendy's autumn harvest 
of Golden Nuggets. 


ORGANIC SPRAY FOR MILDEW 


Add one cup of chives (garlic or onion) to three cups of wa- 
ter and bring to the boil. Cool, then strain. Mix one cup of 
chive water with one cup of plain water and spray onto af- 
fected plants. Add a little soapy water (use pure soap) to the 
mixture — this will help the spray to coat the leaves better. 


PERMACULTURE DESIGN COURSES 


Southern Cross Permaculture Institute 
With RICK & NAOMI COLEMAN Dip Pc 
e Residential 13 day course on established site 
with internationally recognised teachers 
e 7710 Bass Hwy Leongatha, Victoria 
e Next PDC: Friday March 21st-Saturday April 
southern cross Sth 2014, 8.45am-S.30 pm daily with middle 


pe r matal tar i 
poeple weekend off. 


Call 5664 3301 or email scpi@activ8.net.au for more info 
Or register online at www.southerncrosspermaculture.com.au 


Cost: $1450 inc. free camping, all lunches, morning tea and beverages. 
Work exchange available. First 10 people get free Mollison book. 
Discount for couples. Special Group Offer: 4 for the price of 3. 


Septic Smells? 


“Septic Rose” simply slips onto your roof vent to 
prevent septic odour. Earth friendly. 
The replaceable activated carbon 
filter efficiently adsorbs H2S (rotten 
egg gas) for up to 3 years. 


$75 + p&h. All Australian. 
Septic Rose works really well! 


W: www.septicrose.com 

E: septic_rose@yahoo.com.au 
M: 0488-681-085 

T: (03)62 535390 
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FOOD UNDERFOOT 
With a tsunami of food from all over the world at our fingertips in the 
local supermarket, it is easy to forget the sources of food our ancestors 
used. Madeleine Delaney, of West Hobart, Tasmania, went foraging in 


London and discovered some overlooked wonders. 


N THE Scottish highlands recently I became an over- 

enthusiastic but highly underqualified first-time for- 

ager, to the great annoyance of my fellow traveller. I 
rummaged for a foraging manual from the backpack 
every few minutes on our walks, hoping each new fungi 
I found was bound to mean dinner. Highly excitable 
though I am and being very keen to point out what that 
mushroom might be, or that leaf could be, I wasn’t brave 
enough to take the risk and rely on a couple of pictures 
that looked sort-of-like-it-but-not-really, and descrip- 
tions like “smells like furniture” to help me identify. The 
one species we did manage to correctly recognise was 
the deflatingly common Common Puffball, and it was so 
damn cute I couldn't bear to pick it. 

After leaving the rolling hills of Scotland for the 
concrete blocks of London, I must admit to a dash of de- 
pression. The wilderness of the highlands is so dramatic, 
so empty, so wild, I felt it suited me to a tee; in contrast 


Demonstrating the subtle differences between 
Fat Hen (left) and Woody Nightshade. 
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I was reminded as I stepped off the train at Kings Cross 
just how much of a city person I was NOT. 

So how does a person whose heart lies in the forest 
satisfy herself with city life? 

London's green spaces are one of its saving grac- 
es. The parks are big and plentiful, and held dear by 
Londoners. I’m sure I am not the only one who gains a 
certain amount of sanity from just knowing they are there: 
surrounded by grey and noise and city haze it is a comfort 
to know that something green is never too far away. 

John Rensten, a fellow green-hearted Londoner has 
had to embrace city life, and he now runs Forage London to 
keep his sanity, and help others find theirs. Owning a gas- 
tro pub in the city led him on the hunt for wild ingredients 
for his menu, and the idea grew from there. He now leads 
others through the city sharing his joy of foraged food. 

You see though, there’s foraging, and then there’s 
urban foraging. No, I don’t mean shopping, smarty- 


pants, and I don’t mean dumpster diving (although 

I advocate such a practice whole-heartedly): I mean 
searching the city for what it’s growing, accidentally or 
intentionally. There’s food a-plenty if you know where to 
look. Cue John. 

“Tve just seen about 15 different things we could 
eat, but we won't stop here.” 

A motley collection of local families, veteran veg- 
etation fanciers, curious hungover 20-somethings, keen 
chefs and one Australian food writer follow John through 
a park in north-east London one Sunday morning. 

“Foraging is like culinary time travel. Or Taste Bud 
Time Travel. Can I copyright that?” We all sniff the dried 
wood avens (Geum urbanum) root he has prepared for 
us: it tastes of nutmeg, or clove, we think. 

“But really, it just tastes like wood avens,” John 
corrects us. He says this plant is part of Britain’s “na- 
tive spice rack’, mostly left to collect dust since the spice 
trade pushed it aside. But it is this, and other flavours 
that pre-date the East India Company, that John gets ex- 
cited about. “It’s about tasting things that people haven't 
eaten for hundreds of years.” 

Bravely trekking over footpaths and freshly mown 


Lavender and roses lining the park's footpaths are an easy find. 


John roasted dandelion roots to make a delicious 
homemade decaff ‘coffee’. 


lawn that morning we identified some 20-odd edible or 
medicinal species, as well as some poisonous lookalikes. 
The most surprising realisations were about those plants I 
had dismissively stepped over a thousand times before or 
ripped from the ground in vicious weeding attempts. We 
sipped John’s home-roasted hot dandelion coffee on the 
footpath while he soapboxed about this plant’s seemingly 
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Ribwort, a “useful weed”, 
is antiseptic, astringent 
and an excellent poultice 
for drawing splinters. 


Our collection box of gathered goods. 


endless uses: salad leaf and edible flower in summer, sau- 
téing green and tasty root in winter. And to think I might 
have weeded these delicious opportunities away! 

As with the dandelion, seasonality plays such a 
huge part in foraging for other wild plants. What is grow- 
ing in summer may die back in winter, and what is tasty 
in one season is bitter and horrible in the next. Or may- 
be not there at all. 

“I went down to my local wild plum shop that I 
went to last season and said ‘Can I have 500 of those 
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The lucky thing urban foragers have 
access to is the plethora of variety: 
both purposely grown and lovingly 
tended-to species, as well as those 
accidental little wild plants we often 
try so hard to squash with concrete 


and metal in our cities. 


lovely plums I got last year?” John recounts of his favou- 
rite plum-hunting ground. “And it said ‘You can have 


yy 


four.”” Seasonality. Unpredictability. Patience — it’s all 
part of the fun of foraging. 

John’s wild creations showed the flavours we had to 
play with in foraged foods. Elderberry and clove cordial, a 
wild collection of fruits made into leathers; herby, aromatic 
leaves for salads and tisanes. I have a new outlook on birch 
trees now that I have tasted birch sap brittle, too. Collecting 
little bits here and snipping small amounts there keeps 


Clissold 


John’s kitchen bubbling over with plenty of scavenged con- 
coctions. “A wild salad should be a conversation piece,” we 
are told — not a lecture about spinach, then. 

The lucky thing urban foragers have access to is the 
plethora of variety: both purposely grown and lovingly tend- 
ed-to species, as well as those accidental little wild plants we 
often try so hard to squash with concrete and metal in our 
cities. Lavender and rose and ginkgo trees grow alongside 
ribwort and burdock and nettles. You just need to know how 


to find them, when to eat them and what to make with them. 


ot 


A 


Park was the scene for the day’s inner London foraging walk. 


Urban foraging feels quite different to wild foraging; it 
presents you with a new set of challenges. Firstly, there’s 
the ever-present fear of dog poo to hound you. 

“Make a judgment call on what you want to put 
in your mouth,” John warns us sagely: he doesn’t like to 
forage lower than where a Wolf Hound might cock its 
leg. Toxicity in a city, including heavy metals in the soil, 
should be noted, so make sure you're gathering from a 
reasonably trusted source. 
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John’s eyes scan the city landscape very differently to most. 


Consider park authorities, too — parks in London 
are privately owned, so you're technically trespassing 
and stealing should you decide to walk out with a bar- 
rowfull of gathered apples. Gathering sensible amounts 
will make for a more interesting talk: “A wild salad should 
be a conversation piece,” John reminds us. 

Lastly, identifying some plant species can be 
tricky, and potentially very dangerous. John squinted at 
a strand of delicate green chickweed (Stellaria media) 
leaves, saying, “You see these hairs here? They run down 
one side of the stem and one side only.” We got our faces 
as close as his and “Ahhh...” in acknowledgment. It’s 
that kind of information that can mean you actually do 
eat chickweed, and not Scarlett Pimpernel (Anagallis 
arvensis). John warns new foragers to go slow, use books 
and your own common sense. He relies on a species’ 
family name for guidance, too. Take the nightshades 
— full of both delicious and highly poisonous members 
both: “It’s like when you're invited to a family dinner and 
you say, ‘No thanks, Cousin Terry’s going to be there.” 
Wouldn't want to mistake your Fat Hen (Chenopodium 
album) with your Woody Nightshade (Solanum dulca- 
mara), now would you? 


It might be a valid question for some living in London 
with everything one could possibly need at arm’s reach. 
Though as you may know, or will find out, foraging is 
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The poisons box: as a reminder to take heed when foraging, 
we collected any poisonous finds too. 


both a mentally stimulating and calming experience. It 
is money- and environment-saving. It is delicious and 
healthy. And, as John explained, as we all took shots of 
his foraged vitamin C-fuelled Rosehip syrup, it is more 
than that: “It gives you that smug feeling, like having all 
your wood chopped for the winter. It’s also about the 
placebo effect.” 

And on a later London walk, when I handed a 
friend a Hoary Mustard (Hirschfeldia incana) flower, 
telling her, “Eat this. It tastes like broccoli!”, I certainly 
puffed up a bit. Who doesn't like to feel a little smug? 


To forage with John, or find out more, see www. 
foragelondon.co.uk. 


Note: All scientific plant names inserted to make me feel smug. 


AQUAPONICS 


Aquaponics is all about growing Organic 
Veggies, Herbs, Fruit Trees and Fish in your 
own backyard using a recirculating system, 
consisting of a garden bed & a pond. 


The waste from the fish, such as Trout, Yellow 
Belly, Silver Perch is used as fertilizer for the 
plants. 


We supply Full Systems, Media, Fish food, 
Pumps, Parts & Accessories. We can order 
Fish and we also hold Workshops and, of 
course, give good advice. 


Castlemaine Aquaponics 

16 Elizabeth St 

Castlemaine VIC 3450 

PH: 03 54722007 

FAX: 03 54705116 
info@castlemaineaquaponics.com.au 


www.castlemaineaquaponics.com.au 


“Solve Your 


Bird Problems?” 


With my Hawk Bird Scarer OR your money 
back guaranteed. 


This scarer will save you money because it only costs $35 
and it is guaranteed to work. 

“1 have solved my bird problems” said N. Bond, 
Braybrook,Vic. 

This full size replica, of a hovering hawk, is made of tough 
weatherproof plastic, so it lasts. 

“l can’t recommend the use of these highly 
enough” said A. Parris, Drouin, Vic. 

You can protect your stone & pome fruits, nut, berry or broad 


acre crops on calm or windy days because yoususpend coal “Your new Hawk Bird Scarer replaces 
hawk over or near your crop. No power, wind or poison the old fashioned Scare-Crow” 
, area 


Order now & you will receive a Free 28 Page 
Your Hawk Bird Scarer looks real so it scares all birds Booklet on Bird Scaring Techniques. Hawks are 
including Cockatoos, Crows, Galahs, Corellas, Starlings, just $35 each from: 
Blackbirds, Bulbuls, Jays, Mynahs, Silver Eyes & Parrots. 


Tisara (Aust) Pty. Ltd. 
Other uses: Stops Pigeons, Swallows and Seagulls 175 Swan Street, Morpeth, NSW 2321 
roosting on boats, sheds, verandahs and roofs. Scares Phone: (02) 4934 8330 Fax: (02) 4934 2107 
ducks off dams & swimming pools. But does not give 100% www.hawkbirdscarer.com 

results for Sparrows. Email: info@hawkbirdscarer.com 

rT =" = 2 wa Geel wee Vi wm SP anu M aa å S “ak 


To: Tisara (Aust.) Pty. Ltd. - PO Box 36, Morpeth, NSW 2321 


l Yes, please rush me ......sscess . Hawk Bird Scarers at $35 each plus $5.00 each postage and | 
packaging. (Orders of 2 or more © PRP Free). Please include my Free Booklet. 
eo | 


"Global Eco & Environmental Solutions 


The Solar Ventilation Experts 
4 


SOLAR HEATING & COOLING SOLUTIONS 
that improve the comfort and thermal 
performance of your home 
or work environment 


@ Solar heating and cooling without running costs 
@ Save significant amounts on your energy bills 

@ Increase efficiency of existing heating and cooling 
ə Create a healthy and comfortable environment 

e@ Eliminate condensation, mould and mildew 

@ Reduce mustiness and asthma symptoms 


Call: 1300 655 118 
www.ges.com.au 


www.solarwhiz.com.au 
www.heatwithsolar.com.au 
www.solarventilation.com.au 
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SEASON *X SEASON 


Earth Garden's regular saunter in the garden with Jackie French, 
Australia’s favourite organic gardener. You can visit Jackie’s website at: 
www.jackiefrench.com. Photos courtesy of Jackie French. 


GENERATION TREES 


“We planted another fifty-four olive trees this winter,” 
I said. “All in a grove down by the cottage. They'll look 
stunning in about twenty-five years.” 

He looked at me oddly. “How old are you next 
birthday?” 

“Sixty,” I said. 

I could see him calculating. She is planting a grove 
that won't be at its best till she is eighty-five... 

Well, not exactly. The olive trees look good already; 
will look even better every year, and should begin to bear 
in three or four years’ time, though we'll probably let the 
birds eat the fruit for the first few years. And, yes, I do 
expect to enjoy the grove when I am eighty-five, and pos- 
sibly even much longer, given the usual actuarial way of 
working out how long you'll live: take your parents’ and 
grandparents’ ages of demise and add ten years. All four 
of my grandparents were not only able to sit in an olive 
grove, alive and breathing 
and enjoying a good af- 
ternoon tea at eighty-five; 
they'd have thoroughly loved 
to do so, except possibly 
Mum who, at eighty-six, is 
still a small human whirl- 
wind reforming the world 
and doesn't have time to sit 
in olive groves, except possi- 
bly to stop and write anoth- 
er press release... 

But on the other hand, 
I’m not really planting those 
olive trees for myself. They are a gift to the next genera- 
tions, if not my children and grandchildren, then other 
children and grandchildren of this planet. 

Planting for the next five or fifty generations has 
a long tradition in this valley. As I sit by the creek I can 
trace the clematis ‘road’ planted tens of thousands of 
years ago, perhaps, by indigenous women to guide 
the girls to the stringybark harvest. As each vine dies 
seedlings grow to take its place. 

Five hundred or five thousand years ago, or even 
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Old apple trees survive at least 150 
years here and still bear fruit, despite 
the common lore than you need to 
prune apples every year. Have you 
ever met a roadside apple that didn't 
fruit prolifically, year after year? 


more, trees that gave food, medicine or other useful ma- 
terials like sticky saps for bird traps or seeds for making 
torches were planted where they were needed, near places 
where ceremonies would be held, by camping sites or as 

a signpost at the base of the ridge that that was the easi- 
est way to get from the valley up to the tableland above. 
Indigenous women made parts of Australia a linked se- 
ries of farms that were so unlike traditional European 
farms that white settlers, and even anthropologists (few of 
whom were botanists, or had lived a hunter-gatherer life 
themselves), either failed to recognise them or, until re- 
cently, underestimated their significance. 

If you don't know what to look for in this valley, you 
might assume that the gotu kola that can help ease ar- 
thritis grows near the waterholes fortuitously, and never 
realise that the roots of the myrnong daisy are fat because 
the fattest were selected to re-grow by women. You won't 
know that the bladey grass, that will cut your fingers to the 
bone if you grasp it, gives 
a rich harvest of oily seeds 
that can be ground into a 
paste that makes delicious 
pancakes when fried on hot 
rocks by the fire. 

The tablelands above 
us are too cold and dry for 
bunya nut trees and sand- 
paper and Port Jackson figs 
to grow, unless they are 
sheltered when young and 
watered. The bunyas and 
figs that grow in the gullies 
here must have been deliberately planted — the near- 
est natural occurrences are too far away for birds to have 
carried the seed. At some gathering or festival a woman 
gathered the seeds and carried them here. 

But back to ‘generation trees’. Much gardening is 
short term: fresh crunchy lettuce and tomatoes — which, 
even though they can be made to live for more than a sea- 
son, are still short-lived — corn and other grains. Others 
come from relatively short-lived plants: asparagus may 
last for a century, if well tended and not over picked, 


‘Democrat’ is an Australian-bred apple, white-fleshed, 
late-bearing, drought-hardy and long-lasting 


but probably not much more. Peaches fruit on year-old 
wood and the old wood is brittle. I’ve known fifty year- 
old peach trees, but they were gnarled and hollowed, with 
only a few vigorous branches still with green leaves. Once 
an apricot tree has been bashed up by drought, hail or an 
overeager pruner, rots usually enter the broken bits and, 
in a few years or a decade, the tree is dead. 

Other fruit trees though just get better, and bigger, 
as the decades go by, their roots growing deeper, an- 
choring them against storms, foraging nutrients, some- 
times almost the centre of a whole ecosystem, for birds, 
possums, ants, and a range of insects and spiders et al. 
Which ones will last? 

Given that the planting of European, Asian and 
American trees has only been going on in Australia since 
1788 — and most of those early orchards have been re- 
moved for housing — no one knows quite how many 
centuries introduced fruit trees can prosper in Australia. 
I only know the ones that will survive in this region, but 
there may be quite different ‘generation trees’ in your 
area, especially further north. 

Mooch around old gardens and farmhouses or the 
local botanic garden, if it was established before 1900, 
as many were. Look for fruit trees that have become gi- 
ants, with deeply ridged branches and a forest of lichen. 
These are the ones that will grow deep and strong not 
just for you, but for the generations that come after you. 

The oldest fruit trees here are the bunya nuts I 
wrote about in the last issue; Port Jackson and sandpa- 
per figs, and bush cherries (Exocarpus cupressiformis), 


Port Jackson Fig, rainforest area, Major's Creek Gorge (from Let 
the Land Speak). If they are planted in the right place fig trees 
planted thousands or even tens of thousands of years ago will 
be succeeded by new trees, each growing where it is needed. 


though I’m less sure about the longevity of the latter. 
With introduced fruit trees, possibly the best contend- 
ers are pear trees, especially the ones planted in old 
dunny holes. When the dunny hole filled up you moved 
the dunny, then planted a pear tree on top. The tap-root 
grew swiftly down into the loose muck of the hole and 
the tree grew above, to thirty metres or so of blossom 
and fruit. Even after bushfire, the trees usually regener- 
ate, though it can take a year or two for them to do so, 
growing up again from roots deep in the soil. 

There's a loquat tree that’s over a century old taking 
up what might be half a suburban lot down the valley. 
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Apples are one of the longest-lived introduced temperate- 
to-cold-climate fruit trees. 


I’ve never been there at fruit time, but have been when it 
blooms, so many flowers that the air under it (the actual 
tree is way above my head) smells like honey. Old apple 
trees survive at least 150 years here and still bear fruit, 
despite the common lore than you need to prune ap- 
ples every year. Have you ever met a roadside apple that 
didn’t fruit prolifically, year after year? 

Quinces, persimmons and plums seem to be simi- 
larly long lived, the only signs left of long-abandoned 
farmhouses. In Europe olive and fig trees live for centu- 
ries, though we don't yet know if they’ll do the same here. 
But even so, they look like they'll be happy to blend 
into the environment, with native lichens and mistle- 
toe on their branches and native grass orchids and other 
ground covers below. 

On our property the oldest fruit trees are damson 
plums, a froth of white blossom in spring with small, not 
very sweet fruit with large stones, not many per tree, nor 
can they compare to a luscious modern juicy plum. Their 
best use is to be made into a sourish jelly like damson 
cheese, which is basically plum jam simmered and stewed 
till it sets into sliceable squares, instead of spreadable jam 
in jars. These trees are at least 100 years old, and possibly 
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constitute the oldest orchard in the valley. But the orange 
and lemon trees aren't doing badly, either: some of the or- 
anges are at least 75 years old, as are the Eureka lemons. 


HOW TO GROW A SURVIVOR 


1. Dig deep. You want those roots to find it easier to go 
down than spread shallowly. Dig the hole at least three 
times deeper than the root system, but not much wider. 


2. Water deeply. Push in a ‘water guard’ waterer, a device 
that goes into the soil and then trickles water where it’s 
needed down to the roots, or make your own by plant- 
ing metre-lengths of polypipe with the trees, half under- 
ground and half above, so that the tree roots head down 
to the wet spot. DON’T plant a fruit tree in any grass or 
garden that you'll water frequently, or at least not the 
‘ten minutes and we're done’ kind of watering that suits 
grasses and many veg, but encourages your fruit tree to 
have wide shallow roots and to fall on you, the house or 
the garden in the first big storm or in the first wild wind 
after a drenching rain storm when you realise that one li- 
tre of water on the leaves really does weigh one kilogram, 
and 100 litres of water in the tree means WHAM... 


3. Feed, mulch and generally encourage good strong 
growth. 


4. Prune only as much as is needed to remove crossing 
branches and get the desired shape then leave it alone. 
All pruning cuts are a possible entrance point for rots. 
For the same reason, give each tree a wire guard to pro- 
tect it from the black-tailed wallabies nibbling the bark 
or ripping it apart. 

5. Guard against lawn mower injury and over-eager 
whipper-snipper wielders. Cuts and grazes near soil 
level are even more vulnerable to infections. 

But mostly — plant. If it hadn't been for the women 
of hundreds or even thousand of years ago, there'd be no 
giant fig trees to sit under as we watch the kids playing in 
the creek (assuming it is safe for them to play there — see 
below). If there'd been no fruit tree devotee planting a 
hundred or even a hundred and fifty years ago, you'd nev- 
er have known what an ancient peach, plum, quince or fig 
tree looked like. Our lives are a gift from previous genera- 
tions. It is our turn to give back to the earth. 


WEEPING FORTHE FROGS 


This time last year I'd have said that the new gold mine four 
kilometres upstream of us would not be a major problem, 
given that the conditions placed on it, won in the Land and 
Environment Court, would mean that the development 
had to operate in a way that would ensure that the endan- 
gered species below it and residents’ water (humans as well 
as feathered, furred and froggy) would be safe. 

In the first six months of operation there have been 
four sediment spills, still being investigated by the EPA 
which is still investigating the possible release of an un- 
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The water spike sends the water deep hove 
so the roots tend to travel deep down too. 
Water doesn't run off when the ground is 
baked hard in dry times. The spikes stop the 
old soda water bottles blowing away. 


Jackie's new olive grove is a gift to the next generations. Young olive 
trees are watered through a dry end of winter. They won't be mulched 


till the ground warms up later in spring. 


licensed product. There are no tadpoles in the creek, 
despite the croaks creaking from all the gullies around. 
(This may have changed by the time you read this — I 
hope it has). In a recent proposal for a modification 

to their original Development Approval, the company 
asked that they only be required to comply generally 
with the conditions of approval rather than address and 
comply with each of the specific conditions. 

I tend to believe what I am told. This is often nota 
good idea. 

If I were asked now about what do when faced 
with potential ecology-changing developments of any 
kind I'd say: 

1. Get it in writing. Any promises that can’t be put in 
writing aren't worth the paper they are not written on. 


Put all you do or say in writing too — if you are not pre- 
pared to put it in writing, don’t say it. 
2. Get your baseline data as soon as possible, because unless 
you can prove what the original state of the land, water, air 
and noise levels were before the start of operations then it’s 
difficult, if not impossible, to show how they have changed. 
3. Whenever a government authority assures you that 
the conditions will ensure a project is safe, ask how — or 
if — those conditions will be enforced. Because if there 
aren't guidelines and trigger points for government ac- 
tion the conditions too are worthless. 
4. Sympathy from someone in authority is nice. But re- 
member that it is their job to act, not simply sympathise. 
But mostly, don’t give up. Look at the last fifty years 
and see just how far we have come socially, even if it 
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does seem to be two steps back for every three forward 
— or even nine steps back for every ten forward. 

That tenth one that is achieved matters. Every 
time someone has the courage to stand up and say “This 
is wrong” at least another two will decide to stand on 
either side. Keep on standing up and we'll change the 
world. Just be prepared for it to be in tiny steps, and for 
nine of them to be in sand, soon blown away. But the 
ninth step may just be on rock. 


SEVEN SUGGESTIONS FOR SURVIVING 
THE THIRD MILLENIUM 

(These are based on some of the ones in Let the Land 
Speak, published by Harper Collins, 1 October 2013.)* 

1. Be optimistic 

Optimism invented the wheel, processed the first olive 
and, okay, created the atom bomb too. Pessimism stayed 
glum till dinnertime and then complained. 

2. Beware of the terrapath 

We call humans who don't feel empathy with other 
humans sociopaths or psychopaths — so little empa- 
thy that they can hurt or kill and feel no guilt. Maybe 
we should begin to call those who have no feeling for 
the planet terrapaths. How do you recognise a terrap- 
ath? Terrapaths are the ones who know that what they 
are doing will hurt other species or even other humans, 
and simply don’t care, as long they make a profit from 
the activity. 

3. Be kind. 

Be wary of anyone who tries to make you angry. Think 
of those leaders in the past or present whom you abhor. 
Have they all at some stage used anger against a com- 
mon enemy to gain power over their followers? Hatred 

is contagious. So is kindness. There is a quotation fre- 
quently attributed to the Dalai Lama: “Be kind if possi- 
ble. It is always possible.” (This doesn’t mean refraining 
from taking action against those who do wrong. But it 
does mean you never have a faceless enemy, and that 


action is considered, not in anger.) Humans are one of 
the kindest species on the planet. When was the last 
time you bit someone? Ask any wombat and they'd give 
you a very different answer. If wombats ruled the world 
there'd be no room for you, except possibly as a small 
servile population serving carrots and lucerne. 

4. Eat good food 

Good food connects you to the world. Refusing to eat 
bad food is one way to make change happen. 

5. Evaluate what experts say, rather than stick with your 
preconceptions and ideology. 

Which part of the economy employs the most people? 
If you said “mining”, disqualify yourself from public of- 
fice and any planning role. In 2011 (the latest year’s data 
available as I write this) mining employed 1.9 per cent 
of the Australian workforce, less than the number em- 
ployed by the arts and recreation industries, 2.9 per cent. 
6. Be part of the society around you. 

Humans survived as a species by co-operation. 
Individuals survive best by co-operating too. Humans 
operate most efficiently when we are generous. 

7. Always be prepared to say, “I do not know. I cannot 
substantiate that. We should not do this until we know 
what we are doing. Let us find out more.” 


*Jackie’s brilliant new 
book, Let the Land Speak 
is available from Good 
Life by phoning (03) 

5424 1814 or visiting 
www.goodlifebookclub. 
com. Plus, you could 
WIN a signed copy! See 
the latest Good Life 
catalogue for details. 
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Let’s see your garden produce! We want to ooh and aah, and have (slight) pangs of envy 
as we help you celebrate what’s great, and what you ate, from your garden. 


BY MONICA STOINESCU 


Proserpine, Queensland 


My partner and I live on a standard 
quarter-acre block in Proserpine, 
Queensland. Living close to the tropics 
has many challenges, including gardening. 
However, with a bit of planning and a sprin- 
kle of luck, we are enjoying many fruits and 
vegetables from our suburban garden plot. 
My prize and joy most recently were 
two Vif Rouge d’Etampes pumpkins, one of 
which weighed in at eight kilograms. Even 
though the pumpkin vine fruited about 
two dozen of them, only two have so far 
reached maturity due to what I think is 
fruit fly infestation. When young, the fruits 
of this old French variety have a thin skin, 
which is easily attacked by insects. Still, 
what with eight kilos from a single one, we 
have enjoyed lots of soups, casseroles, and 
roast vegies. We would love to hear from 
anyone growing this close to the tropics 
and any tips they have for organic or bio- 
dynamic tropical gardening. 


Feel free to write in to ‘Earth People Write; 
PO Box 2, Trentham, Vic. 3458 or email 
editorial@earthgarden.com.au, if you have 
any tips for Monica youd like to share. 

— Fiona, Publishing Manager. 


Want to show off your bumper crop of 


delicious homegrown produce? Send Monica manages 
in a photo of yourself, (or a family to lift her massive 
member or friend) proudly posing pumpkin. 
with your harvest with a snappy 
caption describing it all. If we publish The Vif Rouge 
your photo you'll receive a free one- å 

Mee d'Etampes 
year Earth Garden subscription. kin in all 
Email your photo to Fiona — pump! aa 
editorial@earthgarden.com.au — with its glory. 
‘Bounty Boast’ in the subject line. 
Happy harvesting! 
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Take part in a nine day intensive workshop where you will 
learn how to sculpt and build a beautiful cob cottage 
from the very earth you stand on. 


We’ ll cover in depth all aspects of cob including construction 
of walls, installation of doors and windows, artistic details 
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Inspiration can strike from unexpected quarters. Gary, from Daylesford, Victoria, peered 


into the past when selecting dishes from a |50-year-old recipe book. 
Photos by: Pete Swan Photography pete@peteswanphotos.com 


EHAD a great time preparing a themed menu 
recently for a special anniversary dinner. 
The organisers asked us to cook out of 

a recipe book first collated on the Victorian goldfields in 
1864. It was a lot of fun sifting through the handwritten 
two hundred pages, trying to get a sense of the writing 
style, and deciphering words and meanings. My daugh- 
ter gave me a lot of help, really enjoyed it, she said. Like 
a treasure hunt, she thought, really. 

One of the things that struck me was the heavy re- 
liance on salted and brined foods — understandable, I 
guess, for a time without refrigeration. 

And how much our palates have changed in 150 
years! Jellied sweetmeats, for example. Hmmm, haven't 
had one of them for a while. Or rabbit braised in white 
sauce. 

So, in fact, from those two hundred pages, we got 
a dozen recipes that I felt would be enjoyed by people at 
today’s dining table. 


SCANDINAVIAN CRISPBREAD 


1% cups lukewarm milk 

25 g (2 tbs) yeast 

1 tsp salt 

250 g wheat flour 

250 g rye flour (I also use spelt) 


1. Mix the yeast and milk together. Leave to stand some- 
where warm a few minutes. 

2. Add all other ingredients to the milk and fold together 
to a firm dough. 

3. Knead for 5 or 10 minutes to stretch the gluten. 

4. Halve the mixture and roll each half into a sausage 
shape. Cut into 16 even pieces. 

5. Leave balls to prove somewhere warm for 20 minutes. 
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Cooked 
Scandinavian 
crispbreads. 
Serve them 
with cheese ' 
and fruit jelly. 


For Scandinavian 
Crispbread, cut the 
dough sausage into 
16 even pieces. 


oll crispbread 
dough through 
the pasta Z 
machine to thé 


thickness of | 
a coin. 


6. Preheat your oven to 200°C. 

7. Roll each ball out to the thickness of a 5 or 10 cent 
piece. I will often use a pasta machine roller for this. 

8. Prick the surface all over with a fork or dimpled roller. 
9. Bake in the oven for 10 minutes, flip and bake another 
2 minutes on the other side. Remove and cool. 

These are terrific served with a bit of cheese and 
apple jelly. They will keep for weeks if stored correctly. 
You can add contrast at step 2 by folding through a cou- 
ple of tablespoons of fennel or caraway or poppy seed. 
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just tender. 


A lovely side dish or salad for a 
summer day. Variations abound! 
1 kg pumpkin 
1 cup each almonds, hazelnuts 
1 tbs each coriander and cumin 
seed 
Ye cup sesame seeds 


Y2 tsp salt, 1⁄4 tsp pepper a i 

Pinch nutmeg x j 

Olive oil for frying 
1. Trim and cut the pumpkin into 5 mm-thick slices. l Pumpkin wi th 
Place a large frypan over moderate heat and cover with dildeal salad’ 
olive oil. Gently fry the pumpkin slices until light brown 
and just tender throughout. Gently lift from the pan, lightly coloured. Combine and grind coarsely. 
drain and reserve. 3. Scatter dukkah to taste over reserved pumpkin. Serve 
2. Dry roast all other ingredients a few minutes until with greens and extra olive oil. 
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One of the revelations was macaroni and cheese, shaped 
into balls, crumbed and baked. 


500 g elbow macaroni 

1 litre thin white sauce — your recipe 

250 g mixed cheddar and parmesan cheeses 

500 g fresh breadcrumbs 

Salt and pepper 

Oil for spraying 
1. Boil macaroni until soft. Drain and run some cold wa- 
ter through to stop the cooking process. Shake dry and 
reserve. 
2. Make 1 litre of white sauce. Season with salt, pepper 
and a handful of cheese to taste. I think cheddar and 
parmesan work well together. 
3. Fold pasta thoroughly with sauce until fully coated 
and sticky. 
4. With wet hands, shape into golf ball-sized balls or 
bigger. 
5. Cover a tray with fresh breadcrumbs. Roll the balls in 


oll arancini balls 
in breadcrumbs 
until coated 
all over. 


the crumbs until coated all over. 

6. Heat your oven to 200°C. 

7. Place macaroni balls onto a greased tray. Spray witha 
light olive oil and bake in the oven for 10 to 12 minutes. 
Remove and serve hot or at room temperature. 

These little beauties reheat pretty well also for the 
next day and are quite a hit round my way in the school 
lunchbox as well. You can fry them if you wish but they 
hold shape better when baked. 

To be frank, by the time we got to the dessert op- 
tions we'd had enough of the goldfields cookbook so, in 
reaction, decided to make something really modern. 

We called it ‘Eureka — Impressions of the 
Goldfields’. Each plate contained a soil mountain, 
layered with gold, a Southern Cross flag on top, anda 
pool of blood underneath. Scattered around this we had 
mint sugar, two pieces of dried pear, and a little pile of 
pop rocks candy! 

I know, I know, but we spent a lot of time thinking 
it through, so you're just going to have to work it out for 
yourself. 

Cheers, Gary Thomas 
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HE TWO houses in the average suburban 

Woodend street looked totally different from all 

the others. And each other. Side by side, north- 
facing, one a corrugated-iron clad interesting-looking 
‘Glenn Murcutt’ house, and the other an almost lock- 
up strawbale designed to catch the northern light and 
heat. 

I popped in to ask the strawbalers, Anna and 
David Haines, about their experiences so far, and was 
surprised to learn that the house next door was owned 


by David’s sister Robyn and her husband Carl Zumstein. 


Before David had met Anna, he had seen a sim- 
ple strawbale house with a rammed earth floor, and 
was impressed by the welcoming warmth, and the 
breathability and fresh feeling in the rooms, due to the 
clay-lime render used. Anna had grown up in a mud- 
brick house so she was quite open to non-conventional 
buildings. 

The house is their own design, made from mod- 
ern high tech structural members, like laminated 
beams, and sits on a con- 
crete wafflepod slab with 
underfloor insulation to 
maximise retention of 
warmth in winter and cool- 
ness in summer. Woodend 
is cold in winter! They 
looked at earth floors 
but, after realising that 
there was a potential risk ais 
of flooding from runoff, 
decided to go in another 
direction. Their internal walls are conventional stud 
walls with straw infill, rendered to match the external 
strawbale construction. David and Anna were fortu- 
nate in gaining experience when house-sitting an- 
other strawbale house not far away. Over winter they 
found the wood heater in that house was too effective, 


od 
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Anna explained that by 
compressing the bales vertically 
ith these ties after initial 
positioning, they bypassed the 
settling period that strawbale walls 
go hrough o over two years. 


and the house got too hot. 

They will now install a smaller efficient wood- 
stove with a flue popping out the back, through a solid 
brick internal wall into a drying room and hot water 
cupboard. I was interested to note many plastic cable 
ties in the walls just visible under the initial rendering. 
Anna explained that by compressing the bales vertically 
with these ties after initial positioning, they bypassed 
the settling period that strawbale walls go through over 
two years. Apparently, cracks appear in the render as 
the walls settle, and rendering usually has to be topped 
up if the walls are not compressed. David emphasised 
that the ties should be pulled down together evenly on 
both sides to prevent the wall bowing one way during 
the compression. Another feature is the lovely curved 
interior walls, a separate construction by David where 
he moulded a straw wall inside a chicken wire frame, 
tied by no. 8 fencing wire pegs 60 cm long bent through 
180 degrees and thrust into the strawbales to hold the 
wire in place. 

Anna and David’s 
house defies modern 
trends by being a relatively 
small 12 squares. A total 
of 350 bales were used in 
the construction, sourced 
from a farm specialising 
in the correct compres- 
sion of bales for build- 
ing. Bales were brought in 
dry and stored under the 
roofed shell of the build- 
ing until the time came for building the external walls. 
Neither Anna nor David have any formal building ex- 
perience, but David has helped in the construction of 
several strawbale houses. Confidence gained in these 
ventures has been responsible for the rapid progress 
of this unusual house. They did have a bit of help to 


sculpted internal walls. 


put up the frame, but have done most of the work 
themselves. 

Another feature, which is fairly standard in 
strawbale houses, is the plumbing wall. Many 
strawbalers don’t want water pipes going through 
strawbale walls, so they dedicate a conventional 
stud wall to all their plumbing and concentrate the 
water-using utilities in a central area. This mini- 
mises water use by shortening the distance water 
has to travel to showers, kitchen, and bathroom. 
Just plain good design. As an aside, I’m appalled at 
the amount of water wasted while a hot shower is 
attempted in my mother-in-law’s new apartment in 
inner Melbourne. No wonder we need desalination 
plants, when simple design regulations could solve 
the problem. It would have been much cheaper 
to legislate that water runs in houses should be as 
short as possible. Living with tanks makes you so 
much more aware of wasted water. Don’t get me 
going on regulations. 

I was struck by a lovely design feature of Anna 


Anna and David simulate compressing the bales with plastic ties. 
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Robyn and Carl's corrugated-clad former we 


and David’s house which made the second front-fac- 
ing room very flexible. It can be a study, a bedroom for 
one person, a sub-dividable bedroom for two, and has 
the potential for a mezzanine sleeping area as well. At 
five metres by three metres, it can be changed relatively 
easily. 

“Shopping for windows is really, really interest- 
ing”, said Anna, after my enquiry about double glazing. 
“I did look for standard-sized windows, but couldn't 
find any. Now later, a lot of companies are making 
them. But I wish I’d found them at the start!” 

We moved next door to Robyn and Carl’s place 
and I asked them about the history of their house. They 
bought a conventional 1960s weatherboard house 12 
years ago and found that the external weatherboards 
were rotting at a fast rate. They stripped the boards 
off and installed insulation, external weatherproof 
cladding, (corrugated iron) and wonderful western 
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atherboard house. 


window automatic shuttering from Switzerland. Carl 
is a cabinet maker. He made the most glorious one-off 
double glazed windows to replace the old ones. They 
also installed underfloor insulation, and Robyn said 
that the moment it went in, she noticed the difference 
immediately. Out the back, the espaliered fruit trees 
graced the eastern fence facing west, and the chooks 
down the back completed the scene. These two houses, 
side by side, are a terrific example of inner urban liv- 
ing without using huge quantities of energy. If only our 
councils would legislate to make such energy-efficient 
houses compulsory. 

I’ve just recorded the earliest ever apple flower. 
Two days before last year, which was an unbelievable 
week earlier than the previous earliest flower. Climate 
change anyone? 

I’m off to put another garden bed in for the 
brassicas. 


fabu ku 


Made by hand 
with distinction 
using natural 
fibres rs 
"e-Claimed 
materials 


isabella Torrisi 


repurposes 
vintage fabrics. 


COOL CLIMATE PRODUCTS 
INTHE SUB-TROPICS 


BY LOU BROMLEY 
Oxley, Queensland 


AKE IT, bake it, sew it or grow it! Stanthorpe’s 

Market in the Mountains features the produce 

and products of local farmers and crafts people. 
Stanthorpe is the centre for the Granite Belt region in 
Queensland’s south-east, and at more than 1000 metres 
altitude, farmers are able to cultivate cool climate fruit 
and vegetables. Ilove this farmers’ market, as it showcas- 
es the creative talent of locals as well as the unique sea- 
sonal produce of the region. 

Daphne Harrison makes chutneys, pickles and jams, 
and my favourite, lemon butter. On the cusp of the winter 
frosts, she still had Roma tomatoes in her garden, as well 
as fresh lemons and cumquats. Daphne teams up with 
her son Mark, a third generation winemaker who runs the 
Granite Belt Highlands Vineyard and makes fruit liqueurs 
and wine from the fruit of his orchard and vineyard. 

Bridget Bunchy is a creative initiative of Isabella 
and Sam Torrisi, who re-purpose linen and vintage fabric 
to make bags, jewellery and homewares. Isabella is re- 
searching the feasibility of growing flax to spin her own 
linen — a farmer with a creative difference! 

Sheryl Wright is a wool felter who uses local fleeces 


Daphne and Mark with some of their preserves and liqueurs. 


of alpaca and merino for her floral brooches and apparel, which 
are admired by all ages. She is a co-founder of the inaugural 
Wearable Art Competition to be held at the Cellar Door Café 
and Providore at Mason’s Winery, Ballandean, on Saturday 2 
November, 2013. Contact sjurd@halenet.com.au for details. 
Held in the Stanthrope Civic Centre on the corner of Marsh 
and Lock streets, the market is held on the second and fourth 
Sunday of the month, 8 am to 12 pm, and is three hours’ drive 
from Brisbane. Further details can be found at www.marketinthe- 
mountains.org, including a list of stallholders and market dates. 


FARMERS’ MARKET 
SNAPSHOT 


Don’t you just love a good Farmers’ ie mG j 
Market? Email us a photo of your - 
favourite Farmers’ Market. It might è 
feature some great produce, a child 
eating an organic ice cream, a colourful stallholder, or ... 
Include any information you have on market dates, opening 
times, and a web address for any readers wanting to visit. If 
we print your photo, we'll send you a $50 voucher from The 
Good Life Book Club. Email your photo to Fiona — editorial@ 
earthgarden.com.au — with “Farmers’ Market Snapshot” in 
the subject line. Please send us your very best, high-resolution 
photo. Happy snapping! 
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WHY DO YOU 
READ THIS MAG? 


vvho reads Earth Garden? How did they find this little mag among the thousands that 
scream at you from newsagency shelves? Do you remember the first issue of EG you 
ever read? Pat Lias, of Thornbury, Victoria, was looking for ways to make his small inner 
urban space more productive, when a copy of EG fell into his hands. 


winter of 2010, where it was on display in a café 

in Mt Macedon. Actually, it was my girlfriend 
Samantha who bought it because she knew that 
I'd be interested in its contents, judging the maga- 
zine by its cover. On it was a photo of two Beyond 
Zero Emissions members at a solar thermal plant in 
Spain, but it was also the advertisement for the first 
volume of City Permaculture that grabbed my atten- 
tion. At the time we were living in a unit with a small 
garden, and any tips on close space garden design 
were of interest. 

I had also recently read David Holmgren’s 
book Permaculture; Principles and Pathways Beyond 
Sustainability, which inspired me to strive to live a 
simpler, but richer lifestyle, closer to nature. Indeed, 
it is for this reason that I continue to read Earth 
Garden today — to learn from other earth gardeners 
who are living the dream — living both ethically and 
productively. 

I am interested in all the topics covered in 
Earth Garden, but at this stage of my goal to be- 
come more self-sufficient, my primary focus is on 
gardening. I particularly find the columns by Wendy 
Bartlett and Jackie French interesting and helpful, 
but also enjoy reading Keith Smith’s food facts in 
‘The Edible Garden’. In what other magazine would 
you learn about the history of the Murnong, or Yam 
Daisy, and its importance to the original inhabitants 
of south-east Australia? 

My earth gardening career is still young, and 
it will be a few more years of observing nature’s 
cycles and learning from my successes and flops 


: FIRST picked up Earth Garden magazine in the 


before I will be calling myself a seasoned gar- Any gardener would be proud of Pat's fine-looking cabbages. 
dener. However, it is for this reason that Earth 

Garden is all the more relevant to my lifestyle, etables before then. The last batch of homebrew was a 
since I have a lot to learn. My girlfriend and I success, even if it was supposed to be an amber ale and 
have finally found a house with an accepting not a stout (not to be confused with my weed tea). Next 
landlord and a sizeable back yard and I plan to I think I'll take up cheese making, and beekeeping, and 
make passata from a glut of home-grown toma- solar food drying, and... clearly lll be reading Earth 
toes come autumn, and fermented spring veg- Garden for some time to come. 
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pe gl ae and Resilience’ PDC. 
À April 7 - 19, 2014 


Billen Cliffs Vi Village 


A full 72 hour course led by ; 
qualified and experienced trainers. 


Live in the community and 
experience diverse ome of 
sustainable living. ~ 


Packed with practical components 
and field mps 


Amazing local organic a to 
sustain you through 12 days of 
intensive learning. 


Get online and meet the team. 


www.communitypermacultu ré.com.au 


Bille AC í Hs villa ge 


IT’S OFFICIAL! EARTH GARDEN 
MAKES YOU, APPIE 


Yes, Earth Greni is now available fory your iPad, 
iPhone, iPod Touch, Samsung or Android phone. 
To purchase, simply: 

1. Go to the App Store or iTunes Store. 

2. Download the (free)‘MagShop’ app. 

3. Find us under ‘Digital Magazines: 
City Permaculture Vols 1&2 also available now. Other EG titles will 
be progressively made available. 
MagShop also comes pre-loaded on Samsung tablets. On other 
devices - check MagShop availability in your App Store. 


GREEN Point DEsIGN 


sustainable 
ARCHITECTURE 
innovative 

homes 


ERIC ZEHRUNG (03) 5338 8260 
www.greenpointdesign.com.au 


anar AF ant- 


Upa vert 


Í the ultimate rainwater, distribution $ fete 


POOLS TANKS GARDENS .* 


Syphonic Downpipe Rainwater Diverter 
Flush and Sediment Extraction 


Leaf and Debris Diverter 


REVOLUTIONARY 
RAINWATER HARVESTING 


e Low cost harvesting of 
additional downpipes 

ə Can eliminate tank overflow pipe 

ə Optional first flush kit 
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QUESTIONS & ANSWERS 


WITH JACKIE FRENCH 


If you have a problem with possums, feral pigs or pomegranates, email Jackie 
at jackiefrench72gmail.com. 
Note:All Q and A may be published in Earth Garden. 


WOMBAT WORRIES 19 
Hi Jackie, ee Taoa o o 
We have just moved onto a property at Greenwich 
Park and are having serious problems with wom- 
bats that are digging under the house foundations. 
Last week we had trouble with its entry into our 
water tank area and are worried about the conse- 
quences. We have no utilities and rely on water col- 
lection from the roof. 

It is starting to venture into different paths 
and new areas that we have plants in. We would 
like to accommodate its/their interactions with us. 
Can we get some practical advice here as we are in 
trouble. 

Many thanks 
D and G 


Hi D and G, 

A wombat burrow has a fair bit of structural in- 
tegrity, so they shouldn't cause trouble to your 
foundations or water tank, nor do they dig mas- 
sive tunnels in a short period of time — often the 
work you see is just re-opening old ones. Most 
new tunnels are quite short. Is that your main 
worry, or do you want to know how to fence the 


A wombat burrow has a fair bit of 
structural integrity, so they shouldn't cause 
trouble to your foundations or water tank, 
nor do they dig massive tunnels in a short 
period of time — often the work you see 
is just re-opening old ones. 
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wombats out? If the latter, reinforcing mesh dug 30 
cm into the ground will fence wombats out, with a 
one-way flap if necessary so that the wombat can get 
out, but not in again. But doing that may severely re- 
duce the wombat’s grazing area, or access to its hole. 
A wombat cut off from refuge can die in a few hours in 
hot weather. 

Wombats do enjoy digging in freshly dug soil 
— one of the few genuinely new holes we have here is 
under a water tank, but the hole doesn't in any way af- 
fect the safety of the tank. It is just possible that you 
may have a super wombat living with you, who really 
can cause damage, but I have yet to come across a case 
where the hole is a real problem. 
All the very best, 
Jackie French 


e wombats who live under Jackie's bedroom: mum and baby. Wombat photos courtesy of Jackie French. 


* Ba. ‘i. 


There comes a time in every tree changer’s life when you 
must choose: do I want to co-exist with wildlife or kill 
them, either directly or indirectly by fencing them out, 
removing their food supply and possibly their water and 
shelter. 

It is not easy living with wildlife. We can change 
our habits to accommodate them. They will never, ever 
try to compromise with us. You can’t tell a bowerbird to 
“Eat only a third of the apples and I’ll leave you alone’, or 
a wombat “You get one hole under the house. Not two.” 

Living with wildlife means constantly having to 
make adjustments as the damage or potential dam- 
age may change each year or each season. It is often far 
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worse in droughts — but that is when wildlife will need a 
refuge more than ever before, too. 

Our lives here are wildlife-centred. We put up tree 
guards so the wallabies can’t eat the young fruit trees but 
can graze around them and so the wombats can put their 
heads under the tree guards to graze too. We put down wire 
netting to stop the lyrebirds digging up the veg in winter; 
put up hail netting to keep the bowerbirds off the spring 
broccoli (sometimes) and put protective bags around the 
fruit that the birds are likely to want, but I want too — or 
that I want at least enough to put bags over them. 

We redesigned our bedroom extension because a 
stroppy wombat had moved back into the hole where 
we wanted to put the corridor — it’s now steep steps 
over a wombat hole with the biggest back veranda (our 
bedroom floor) in NSW. We don't take water from the 
deep waterholes in the creek when the animals need it 
more than we do, and with only a few regrets and a little 
swearing see the entire apricot crop taken in a drought, 
because we can buy food from supermarkets when the 
weather is harsh here, but birds cannot. 

Mostly, living with wildlife is an emotional and in- 
tellectual acceptance: we must adapt, they will not. If 
we do not adapt, they will die. We can pretend it isn’t 
happening, just as we can pretend that our use of metal 
cars or holidays in resorts has no environmental impact. 
Shutting your eyes to the consequences of your lifestyle 
choices on others and the planet itself is always an all 
too viable and attractive choice. 

And if you don't... 

When I was seven I fell in love with the ancient 
Greek philosopher, Socrates, who taught Athenian youth 
to question their elders, and who is reported to have said 
(although in ancient Greek), “The unexamined life isn’t 
worth living.” 

I'd turn that around: the examined life is won- 
derfully, fulfillingly, gloriously lived, because you see 
yourself and the world around you and the webs and 
tapestries made from the patterns of connections. Plus 


you get to laugh at currawongs trying to carry off an avo- 
cado and wombat bums swaying as they waddle under 
the orange trees. No, it’s not an altruistic choice. I live 
like this because it is much, much more fun. 


PURPLE CARROT PERPLEXITY 

Hi Jackie, 

Can you help with purple carrots? Our orange ones look 
like proper carrots but the purple ones are stringy and 
have hairs growing out of them. Have we done some- 
thing wrong, or is there something wrong with the seed 
because they don't look like the ones in the catalogue. 


Hi, 
None of my carrots have ever looked like anything in 
the catalogue. They are bendy, lumpy, twisty and have 
whiskers — really small rootlets rather than the begin- 
nings of a beard. They are prompted by the need to for- 
age for nutrients that supermarket carrots get by having 
the soil richly pumped full of nitrogenous fertiliser that 
can then pollute the water table or destroy the tiny flora 
and fauna of the soil. I suspect that the carrots in the 
catalogue often don't look like themselves either: they 
have been polished with glycerine and misted with water 
to look pretty, and asked to pose in the most alluring po- 
sitions possible to a carrot. 

But orange carrots — especially the modern hybrids 
— have been bred to look fat and orange, so even in your 
home garden they will look fabulous. Red or purple car- 
rots are much closer to wild carrots (though not all that 
close as wild carrots were thin, fibrous, white to pale yel- 
low roots, till a few hundred years ago when they were 
bred to be more interesting by Netherlands market gar- 
deners). Like many red veg, they appear to be more heat-, 
cold- and drought-hardy, but can also be stringier and, as 
you say, hairier, or at least they will be until more red hy- 
brid carrot varieties are bred. So many gardeners and eat- 
ers love red- and purple-coloured carrots that I wouldn't 
be surprised if fat crisp cultivars are on the way. So keep 


www.theownerbuilder.com.au 
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So many 
gardeners and 
eaters love red- 
and purple- 
coloured carrots 
that | wouldn't 
be surprised if 
fat crisp cultivars 
are on the way. 


planting, keep eating and don’t worry that the fault is carrots ought to do: their best to survive in any conditions 
yours. Your purple carrots seem to be doing what purple so they can provide seed for next year’s carrots. 
2 


a chance to celebrate these successes and discuss plans for 
the next year. We now install LED lights instead 
of CFL and this gives us far greater illumina- 

Help provide sustainable living solutions to Himalayan communities tion per dollar. Join EGFA today: every cent of 

your membership money goes to dire€®project 

support via groups like our project partner, the 

Himalayan Light Foundation (www.hif.org.np). 


for a family or individual 

membership, sees every cent delivered to needy 
Himalayan communities to implement long-term, 
sustainable living projects. 

Earth Garden magazine continues to absorb all administration 
costs of the Foundation. So every dollar donated gets solar light- 
ing into remote Nepali health posts and other community centres 
via HLF programs. EGFA’s project partners run projects that 
reflect the sustainable living ideals of Earth Garden. Help Aus- 
í tralia’s longest-established sustainable living magazine to help 
poor families live more sustainably. 


EGFA’s most successful six 
months in its five year history f 
have seen five projects all 
completed by late October. 
Our AGM on 26 October was 


1. SECURE WEB ORDERING: 
Visit the Foundation’s webpage at www.earthgarden.com.au/foundation. 
You can pay via our secure online payment system using either a credit card or direct deposit. 


2. Post the form below, with your cheque to: EGFA, PO Box 2 Trentham, Vic, 3458. 
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Making the most of the resources 
available to you using a bare minimum of 
equipment and materials is at the heart of 
sustainability. Nevin Sweeney, of St Clair, 
New South Wales, tells how he devised 

a simple method to collect rainwater for 
the garden. 


Wheelie bins have a number of advantages when used as 

rainwater cisterns. They: 

e are watertight; 

e have a built-in lid to reduce evaporation; 

e are sturdy and can hold a considerable weight of 
water; 

e come in different sizes; 

e are transportable, although a bit difficult to move 
around if they are more than three-quarters-full of 
water; and 

e are comparatively cheap and available. 

I had a spare wheelie bin hanging around that 

I had bought with a project in mind, which never 

eventuated, and I also needed to catch some of the water 

coming off our new carport roof, rather than letting it 
turn a part of the yard into a swamp. 
So having decided on my course of action 

(and keeping an eye on the gathering storm clouds!) 

I measured up the wheelie bin footprint and the 

downpipe that I had to work with. The downpipe turned 

out to be 65 mm in diameter for some reason rather than 

the more common 50 mm. I would rather have had 50 

mm because there are many more standard fittings for 

50 mm but I wasn't here when the thing was put in so I 
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The finished wheelie bin as rainwater cistern. 


had no say in the matter. 

I worked out that the wheelie bin would sit nicely 
on a 600 mm x 600 mm concrete slab, and the cheapest 
way would have been to put some formwork up and cast 
it in place with a bag of concrete mix. Unfortunately, 

I am somewhat impatient and my concrete finishing 
skills are pretty lousy so I bought a slab the right size and 
about 50 mm thick and installed it. I dug it in to level it 
up a bit, put some sand under it and then fooled around 
with it using a spirit level until it was more or less level. 
It makes subsequent operations easier if your work 
surface is flat and level to start with. 

The fittings and tools that I needed to set up the 
wheelie bin were: 

e a25-mm spade bit (and a drill to drive it of course); 
e a50-mm hole saw (and the drill as above); 


The slab for the wheels bin. 


e a50-mm trap connector — a flexible 
pipe with a fitting that fits into the 
hole in the wheelie bin lid at one end 
and with a 50-mm socket on the other; 

e a PVC reducer socket from 65 mm to 
50 mm; 

e a65 mm straight PVC coupling; 

e ashort length of 50 mm downpipe; 

e a13 mm barb to 20-mm thread in- 
line tap which can be found in the 
irrigation section of your local hard- 
ware; and 

e a% inch (20 mm) BSP socket, which 
can also be found in the irrigation 
section. 

The first part of the process, once 

the slab is in place, is to install the 13- 

mm barb to 20-mm thread inline tap, 

because this involves laying the wheelie 

bin over and that is easier to do before 
the other stuff is installed. With the 
wheelie bin horizontal I made a mark 

on the front section of the wheelie bin, 

about 150 mm up from the bottom in the 

centre with the sharp point of the spade 
bit. My bin is black and I don't have one 
of those white felt tipped pens so the 
only way I could make a mark I could see 
was to dig into the smooth surface a bit 
where I wanted the hole to be. 


The components for 


the project. 


The 50-mm trap 
connector extended. 


The tap in place. 
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The opening left by the hole saw. 


That being done I used the 25-mm spade bit 
and drill to make the hole. I could then screw the 
inline tap into the hole from the front easily enough 
but needed to screw the 3⁄4 inch (20 mm) BSP socket 
on the thread on the other side to secure it and this 
necessitated crawling inside the bin. Now, a trap 
for young players! The bin has been left to its own 
devices sitting around in the back yard for a couple 
of years and to make sure it was OK I looked into it 
but saw nothing. With the bin on its side and Linda 
holding the tap to prevent it rotating I started to 
climb into the wheelie bin and hit ... you guessed it 
... a spider web invisible from the top of the bin. I 
backed out and then grabbed a broom to use the 
handle to remove the rest of the web and what came 
out with it was a medium sized, evil looking and 
quite disgruntled spider. Note to self: if I ever do this 
again, completely clean out bin before starting! 

With the spider relocated I fitted the tap with 
little difficulty and then pulled the bin upright for 
the next operation. I used the 50-mm hole saw to 
drill a hole for the trap connector in the lid. I drilled 
the hole in the centre rear of the bin lid as far back 
as I could manage without hitting the side wall. 

Unfortunately, when I tried to fit the trap 
connector I found it was still a bit too large so I had 
to attack the hole with a half-round file until the 
trap end slipped in easily. 

I assembled the whole downpipe connection 
unit and then compared it to the existing downpipe 
and made a mark on it where it would come up 
to. Then, using a hand saw, I cut the downpipe 
off at the required height from the ground. The 
downpipe offcut I squirrelled away into storage 
where it may become handy for yet another project. 

To fit the trap to the downpipe I first had to 
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Downpipe connected to the wheelie bin. 


glue (using PVC plumber’s glue) the PVC reducer socket into 
one end of the 65-mm PVC straight coupling. I fitted the other 
end of the coupling over the cut off bottom of the downpipe, 
reducing the diameter from 65 mm to 50 mm. Then I jammed 
one end of the short length of cut off 50-mm downpipe into 
the top end of the trap and the other end into the bottom of 
the 50-mm reducer connected to the downpipe. 

The trap has a length of 50-mm-diameter concertina 
hose built into it so it can be used when the pipes to be 
connected are not exactly aligned. It took a little bit of 
pushing and shoving to get everything to fit but in the end 
it went together pretty quickly. I have not built an overflow 
pipe into the system yet and when overfull the wheelie bin 
pretends that it is a waterfall. As luck would have it, I had no 
sooner finished connecting everything up when we had a bit 
of a cloudburst and the bin was full in an hour. 

To use the water I intend for the moment to jam a length 
of garden hose on the barb fitting and then gravity feed it onto 
the fruit tree circle as a form of irrigation, but I have some 
designs for a foot-powered pump, so we will see how that goes! 


BOB RICH ANSWERS QUESTIONS ABOUT 
OWNER BUILDING 


Hi Bob, 

Iam planning a single-storey passive 
solar home for a cold area of central 
Victoria. The aim is for an economic, 
comfortable home, so the passive 
winter heating design is important. 
It will include a solar conservatory 
on most of the north wall. The west, 
south and east external house walls 
are likely to be a combination of 
strawbale and/or double-stud walls 
to allow for high levels of insulation. 
A concrete slab will contribute to the 
thermal mass of the home. 

I have found information de- 
tailing venting for air movement 
between the conservatory and the 
house, the importance of summer 
shading and ventilation to avoid over 
heating, and the fact that too much 
thermal mass in the conservatory 
will keep plants nice and warm over 
night, but reduce the available hot air 
for heating the house during the day. 
However, I have not found much on 
how the wall material between the 
conservatory and the house will in- 
fluence the effectiveness of the house 
heating function. 

To increase winter day time 
heat gain to the house, and reduce 
night time heat loss, is it better for 
the wall between the conservatory 
and the house to be mostly double- 
glazed, or thermal mass? 

Making Your Home Sustainable, 
by Derek Wrigley, includes examples, 
added to existing houses, which in- 


clude large areas of glazing. Whereas 
David Holmgren’s design at Melliodora 
is almost all thermal mass wall. 

Your thoughts would be much 
appreciated. 

Kind regards, Belinda Hopcroft 


Hi Belinda, 

I agree with David Holmgren. In my 
Earth Garden Building Book (p 22), 

I describe a house where the entire 
north face has a ‘sun space’. The wall 
between it and the house is reverse 
brick veneer: there are bricks in the 
conservatory for thermal mass, and 
this is insulated from the house itself. 
There is also a small electric fan so 
in winter warm air can be blown into 


| 
Bob's daughter Anina and 
his grandchildren enjoy the 
winter warmth in the green- 
house attached to his house 
at Moora Moora. 


the house. 

There is an attached green- 
house on the north side of my house 
at Moora Moora, with mudbrick walls 
between the two air spaces. On a cold, 
sunny winter day, an open door trans- 
fers a lot of warmth into the house. 

In the summer, we use shade 
cloth to reduce energy input, and 
also open a roof vent in the green- 
house, and then allow cross-venti- 
lation by opening windows on the 
south side of the house. So, the heat 
in the greenhouse actually produces 
a refreshing breeze. 

I hope your project goes well. 
Enjoy building. 

Bob 
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Tuk tuks are motorised rickshaws 
— a vital transport method in many 
developing countries. They’re also 
showing up in Australia, Europe and 
the USA and for tourism uses. But 
countries such as China are starting 
to restrict petrol-powered rickshaws 
because of emissions and air quality 
issues. Now an Australian solar in- 
staller is developing a solar-powered 
tuk tuk. Star 8 Solar has developed 
the SolarTuk which runs by using so- 
lar power from its rooftop. 

Star 8 has had big inter- 
est from countries such as India, 
China, Vietnam, South Africa, The 
Philippines, Nigeria and Bangladesh, 
as well as many interested parties 
from the Australian tourism in- 
dustry. The SolarTuk creator, Star 8 


Managing Director Jacob Maimon, 
came up with the idea after a holiday 
in Vietnam, where he noticed that tuk 
tuk drivers only put small amounts of 
petrol in the tank at a time. 

“I asked a driver why he didn't fill 
it up and he said the cost of fuel was 
prohibitive and he could barely cover 
his daily expenses with the amount of 
work he picked up. It was then that I 
envisaged a solar-charged tuk tuk with 
an electric motor, which cost next to 
nothing to run.” Maimon designed 
the SolarTuk himself and then con- 
sulted engineers to get the product 
made. Star 8 is now building a factory 
in Cambodia where the finalised prod- 
uct will come in four different designs 
and three different engine sizes: 650, 
800 and 1000 watts. The designs will 
feature a range from a single, light- 
weight, monocrystalline flexible panel 
roof with 500 watt capacity, an 800 watt 
double roof whereby one roof slides 
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out from the other, a 1000 watt double 
roof model, and a 1000W double roof 
SolarTuk with legs. Mr Maimon dem- 
onstrated the SolarTuk in Melbourne 
in September 2013 and expects the 
Cambodian factory to release the first 
production models in March 2014. 
The SolarTuk will be made in ten 
colours, containing two batteries and 
will probably cost between $2,000 and 
$3,000. Two batteries allow for one 
to charge from the solar panels while 
the other is in use running the electric 
motor. The batteries not only power 
the tuk tuk but can also be used as a 
‘generator’, bringing clean, renewable 
energy to families that have previous- 
ly not had access to adequate lighting 
for cooking, studying, and other fam- 
ily tasks. The SolarTuk can also gather 
quite a bit of speed, clocking in at 50 
kmh, and can drive for up to 120 km 
until it needs a recharge from the sun 
or a conventional power point. 


The SolarTuk will be 
released in March 2014 
and could revolutionise 
urban transport in 
Asian cities. 


SUBSCRI! 
10D: 


Back Yard Farmer is 80 pages, full-colour, 


printed on eco-friendly wheat-straw paper. 


‘| find it rewarding to use 
preparations made from plants 
grown in my own garden, and 
my favourite plant for cosmetics 
would have to be calendula.’ 

Alicia Lutz 


e 


‘Being able to undertake fiddly 
harvesting gives the backyard 
gardener the chance to eat 
parts of vegetables that are 
not available retail, as they are 
too labour-intensive to harvest 
commercially, or if they do come 
up in specialty stores, they tend to 
be very expensive.’ Beck Lowe 


Why settle for supermarket woes when a rich world of 
making, cooking, keeping and growing is within your 
reach? No matter whether you're living on the land, or 
in the suburbs or in a city —- we can all get stuck into some 
backyard farming whatever shape, form or fancy. 


‘Back Yard Farmer is available NOW 
at your local newsagent, online at 
www.goodlifebookclub.com 
or by calling (03) 5424 1814. 


‘Beer ice cream Who knew! 
The sweet chocolate and coffee 
flavours of milk stout pair so easily 
with desserts.’ Madeleine Delany 


LIVE IT 


‘The conclusions I’ve reached 
from all my trials is that productive, 
fertile soils are created and 
maintained by working with the 
soil microbes; by feeding them, 
you feed your plants.’ /an Thomas 


‘I was standing in my chook 


pen on our suburban block in 
Alice Springs the other day and 
suddenly realized how, over time, 
our chook yard has become a very 
multi functional area.’ Bron Grieve 


| Fd Find us on Facebook! 
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EARTH PEOPLE WRITE  — 


continued from page 9 


Durce Er Decorum Est 


FORTY YEARS OF EARTH 
GARDENING 

Dear Alan and EGgang, 

Like EG this is our 40th anniver- 
sary year and for 40 years we have 
looked forward to the arrival of Earth 
Garden*. We last wrote an article for 
EG in 1975 and always intended to 
share our experiences via its pages 
but all of a sudden it’s 2012. Where 
did that time go? 

How sweet and fitting it is to be 
sitting in front of our (home grown) 
wood fire eating our home grown 
meal cooked on our (home grown) 
wood stove listening to Carol King 
LPs on our treasured phonograph 
powered by our grid-connect solar 
panels and reading Earth Garden’s 
40" anniversary issue. Forty years 
ago the situation was identical ex- 
cept that we were younger and solar 
power was almost unknown. Earth 
Garden was a babe in arms and we 
were living in a shearers’ kitchen on 
a farm in Armidale, NSW. 

At the time of our 1975 EG ar- 

-ys ticle we were in a sort of ‘life style 

` interregnum, having moved from 
our wonderful shearers’ kitchen 
to Wollongong in fulfilment of our 

_ scholarship obligations to the NSW 

Department of Education, and were 
in the process of purchasing our 
property ‘Kilmersdon’ where we have 
lived since then. 

Our land was 200 acres of old 
growth remnant bush on a barren 
rocky ridge, which we saved from 
clear felling for pine and have since 
had placed under a conservation 
agreement for 99 years. We are 1000 
metres up in the Snowy Mountains 
area of NSW and had no permanent 
water until we had dams excavated. 
Over the years we have faced and 
largely coped with the usual Earth 


Gardener problems, notably: wa- 

ter storage; house building without 
power and little money; electricity 
supply; learning to cope with a very 
cold winter climate; making soil then 
gardens; keeping wildlife off said 
gardens; earning an income; raising 
and educating children; and living a 
life which can encompass social, in- 
tellectual and cultural enrichment. 

Each of these would bloat a sin- 
gle article so we will not pursue them 
here. Suffice it to say we are more 
than happy to share our experiences 
with Earth Gardeners. In the mean- 
time could we be so bold as to offer 
some advice we have found useful? 

Following Helen and Scott 
Nearing’s dictum, we have found 
that the ‘Good Life’ requires a careful 
balance of four types of time: income 
earning, chores, infrastructure, and 
social and cultural. 

Get that balance correct and 
you improve your chances of suc- 
cess. Everything else is merely diffi- 
cult, which is what makes success so 
rewarding. 

What is perhaps sad, in retro- 
spect, is that so little progress has 
been made in raising the conscious- 
ness of the middle Australia popula- 
tion. All of our current social, eco- 
nomic and environmental problems 
were public knowledge in 1972 and 
significant numbers of our popula- 
tion are now aware of them but don't 
care enough to support significant 
action. 

It is worth noting that although 
over sixty per cent of our population 
thinks global warming to be an elec- 
tion issue, the last election was won 
by a party whose leader believes that 
climate change is “all crap”. 

It is not the lack of will in politi- 
cians but the ignorance embedded 
in our social fabric that is the prob- 
lem. Millions of us have shown that, 
contrary to Margaret Thatcher, there 
is an alternative. The challenge for 
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the next forty years is to fight the 
shock jocks and gutter press to raise 
the general public consciousness. 

At the moment business as usual 
would have us break up and burn 
the Titanic’s lifeboats so the rich can 
keep their hands warm while we wait 
for the boat to sink. 

However, we are speaking to the 
converted. Earth Garden magazine 
does an admirable job of informing 
its readership of the real problems 
and presenting an alternative. 

We would be interested to know 
how many of “the class of ’72” are 
still out there and still living the 
change they would like to see. 
Email penelope_jj@hotmail.com 
“Kilmersdon” Craigie, NSW 2632 
John and Penelope Judge, Craigie, 
NSW 


*Earth Garden celebrated 40 years 
with our Winter edition, 2012. 


Wow — what a wonderful, thought- 
ful contribution John and Penelope. It 
is just lovely to have your perspective 
over 40 years of EG, not just for our 
newer readers but also for long-estab- 
lished readers to consider and chew 
over. Your advice is well-considered, 
and I hope you continue to enjoy EG 
for another 40 years! Thank you and 
best wishes. 

— Alan. 


FROM ‘THE PATH’ 


Hi, 

Can anyone provide some advice with 
how to grow a plum tree from seed? 
Thanks, 

Liz 


some replies... 

There is nothing to stop you from 
growing plum or any other fruit tree 
from a seed. The only problem is, you 
will most certainly not get the fruit you 
are hoping for. Most fruit trees are not 


self-pollinating, so they need a cross- 
pollinator, which means the fruit, or 
rather the seed in the fruit has a mix 
of two different genetic materials in 
it. And that in turn means you will 
get half and half the characteristics of 
both parent trees. Sometimes, if you 
are lucky, it could produce superior 


fruit, but to my knowledge, most of the 


times it degrades the quality. Well, in 
the end you have nothing to lose, so 
give it a try. Good luck. 

Abbabba 


Depending where you live, if the 
seeds haven't been exposed to a cold 
winter condition you might like to 
put them in the crisper of the fridge 
for a week or two to give them that 
condition of stratification before you 
plant. As Abbabba says you risk get- 
ting a fruit tree of unknown qualities, 
sometimes good, other times not so 
good. Some of my best trees have 
been from seeds and if after a cou- 
ple of seasons I find something I am 
not happy with then I replace it with 


the right pollinator growing nearby 
because they usually need cross-pol- 
lination and often from a completely 


EARTH PEOPLE WRITE 


Don’t forget that you can 
link up with like-minded 
Earth Gardeners, share 
recipes, gardening tips, 
photos, read articles and 
catch up with loads of 
news and events — on 
The Path website. Just 
go to www.earthgarden. 
com.au and click the 
link. Membership is easy 
and free. 

Plus you can find ‘Earth 
Garden’ and ‘Back Yard 
Farmer’ on Facebook, 
Google+, You Tube, Twitter 
and Instagram — were 


another and at no cost. Also, plums different plum. 


can be troublesome if you don't have JimC ə 


everywhere! 


Ask the Wilderness Society how you 
can leave an ongoing gift to our wild 
places through your Will. 

Call 1800 030 641 or visit 
www.wilderness.org.au/bequests 


pow to Make 
Trouble and ===" 
umn 
Influence 
People 


Books Available direct from 


PMPRESS. ORG 


This book reveals Australia’s radical past through 
over 500 tales from the time of colonisation all the way 
to the present: Indigenous resistance, convict revolts 
and escapes, picket line hi-jinks, student occupations, 
creative direct action, media pranks, urban 
interventions, squatting, blockades, banner drops, 
street theatre and billboard liberation; including 
stories and anecdotes, interviews with pranksters 
and troublemakers, and over 300 spectacular photos 
documenting the vital history of creative resistance in 
this country. 
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Earth Garden 


Coconut 
Cracked Open 


OOD ¢ HEAL e Dirt e BEAUTY | 
THE NEW REVOLUTION IN FEELING GOOD AND LOOKING GREAT 


CHRISTINE SCHANG 


COCONUT CRACKED 
OPEN 

By Christine Schang 
Published by New Holland 
Small format, hard cover, 
black and white, 138 pages 
$24.95* 


Author Christine Schang is a nurse 
and has a Bachelor of Health Science 
in Naturopathy. Her motto is: “If you 
don't look after your body then where 
are you going to live?” This is a beauti- 
fully simple book exploring the health 
benefits of the humble coconut. 

The coconut is actually a fruit 
and nota true nut. Its name is de- 
rived from both the Portuguese and 
Spanish word cocos, which is a refer- 
ence to a mythological ghost with a 
pumpkin head. When the Portuguese 
and Spanish sailors saw the shrivelled 
head-like fruit of the coconut palm it 


EDITED BY JUDITH GRAY 


IEW S 


reminded them of the hollowed-out 
and carved pumpkin jack o’ lanterns 
of their childhood. The ‘grinning face’ 
formed by the three small holes on 
the coconut shell resemble the two 
eyes and nose of the carved pumpkin. 
These holes are actually the tree germi- 
nation pores and are the trademark of 
the coconut. With its three layers the 
coconut is truly a functional fruit, its 
uses ranging from rope, food and fuel. 

Use this book to understand the 
coconut's nutritional values, healing 
properties and cosmetic uses. The 
book features a dietary and exercise 
plan as well. The recipes are wide- 
ranging and make the use of coco- 
nut in everyday eating very tangible. 
Christine looks at drinks, snacks, 
mains and desserts. ‘Try a vegeta- 
ble korma curry or coconut crusted 
prawns. Perhaps you are a sweet tooth 
and would enjoy coconut icecream or 
a Sri Lankan pudding? Learn how to 
use coconut oil to replace commercial 
beauty products as well. 

This is a small book packed 
with information and a great start to 
introducing coconut products into 
your life style. 


GRILLS GONE VEGAN 
By Tamasin Noyes 

Published By Book Publishing Co 
Tenasse 

Paperback, large format, 

8 pages of colour 

$29.95* 

This is a recipe book I have been 
waiting for. What an amazing col- 
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lection of yummy creative vegan 
recipes. So many ideas for so many 
different vegetables, and with over 
one hundred and twenty recipes 
there is something for everyone. 

Start with advice on buying the 
right grill, look at the pros and cons 
of gas, charcoal, a grill pan or an elec- 
tric grill. Get expert advice on uten- 
sils and techniques that will give your 
food that professional look. Use the 
grill plate of your choice to prepare 
starters, soups, sandwiches, mains 
and desserts. 

Remarkable rubs and mari- 
nades is where it is at. Make a big 
batch of seasoning that you can use 
now or store for later. Rub into tofu or 
tempeh to create rich flavours. This 
book is all about maximum inherent 
flavours, using interesting oils, citrus 
juices and wonderful marinades. Take 
a fresh look at dressings and create 
fabulous healthy meals in a flash. 


Fruit desserts and crazy cob- 
blers look wonderful. I never would 
have thought of combining jalapefios 
with apricots. All up a very refreshing 
visit to the grill. 


THE 


p 


MANUAL | 
OF SEED 
SAVING 


Andrea Meistinger 


THE MANUAL OF SEED 
SAVING 


By Andrea Heistinger 

A4, hard cover, full colour, 

348 pages 

$54.99* 

Wow — what a breath of fresh air to 
read such a comprehensive and well- 
illustrated guide to seed saving. My 
first thought was: “It’s American, not 
Australian.” But as I started reading 

I realised it’s jam-packed with vital 
and relevant information that will 
benefit any gardener, beginner or ex- 
perienced, who saves their seeds or 
wants to start. 

In our own garden we save 
seeds from a variety of plants and 
we love doing it — it is so satisfying 
and creates an even stronger link be- 
tween humans, the soil, chooks, and 
organic sustenance. But there’s a lot 
to learn about seed saving, and there 
are many little tips and tricks that 
can make seed saving more enjoy- 
able and successful. 

This big book really does cover 
everything to do with harvesting, 
storing and sowing techniques. It 
covers a vast variety of vegetables, 
fruits and herbs in the ‘A to Z’ main 


body of the book. The chapter called 
‘Seed Gardening 101’ is a must-read 
for any gardener. From propagation, 
pollination, flowers, ovaries (did you 
know that a poppy flower ovary holds 
about 2,000 ovules, but a spinach 
flower only one?) through germina- 
tion, hand pollination, insects, gaug- 
ing ripeness, and harvesting times, to 
winnowing, seed storage and viability 
and seed health — wow — this book 
really shines. 


BIG COAL 

By Guy Pearse, David McKnight 
and Bob Burton 

Published by New South 

256 pages, paperback. 

$34.95 


This alarming book is not exactly 
something you'd read for a little light 
relief. It honestly exposes the PR 
machine behind government and 
the coal industry, and explains in 
great detail the illusion of ‘clean coal’. 
After reading this book it’s clear that 
billions of dollars have been squan- 
dered on selling the mythedf clean 
coal. That same money could have 
been invested into viable renewable 
energy production. For example, the 
solar thermal plants in Spain and 
Nevada that can now generate reli- 
able baseload electricity from 12 to 
24 hours a day. 

Newcastle is the biggest coal 
port in the world, with plans for 
growth. This book is very timely 
and important because so many 
people have been hoodwinked by 
Big Coal. Historically, Australia 
has relied on its raw materials and 
not had any commitment to down- 
stream processing. Having our 
politicians so closely linked to the 
resource industry makes change 
very difficult. 

Big Coal takes a cold hard look 
at the coal industry, its environmen- 
tal impact, and the barons of the in- 
dustry such as Clive Palmer and Gina 
Rinehart. The book contrasts the PR 
image the coal industry has carefully 
created of an economic white knight 
building Australia with the reality of 


"AUSTRALIA'S DIRTIEST HABIT 


(aw PEARSE DAVID MCKNIGHT BOB BURTON | 


divided communities, fly-in-fly-out 
lifestyles, broken marriages, prostitu- 
tion and other miseries that are the 
reality of Big Coal. 

The reality is that the mon- 
ey these huge companies put into 
communities is to buy and sus- 
tain their presence rather than 
build community values. Rather 
than focus on the well-known im- 
pacts of coal emissions, this book 
gets into the nitty gritty of the social 
impacts, and the political wheeling 
and dealing. 

The book finishes by pointing 
out that Australia can rein in Big Coal 
the way it’s reined in Big Tobacco, 
and that small groups can under- 
mine the illusion that there is no al- 
ternative. The book is very readable, 
and jargon-free. The three authors 
have an impeccable record of investi- 
gative journalism and environmental 
research and activism. This book is a 
must-read if you want a crash course 
in understanding the coal indus- 
try and a guide to how to join the 
groundswell against it. 


*Books marked with an 
asterisk are available from 
the Good Life Book Club 
Ph: (03) 5424 1814. 
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= Unclassifieds are 31 .20 (including GST) per word prepaid. This cost now includes you r advertisement on 
the Earth Garden website at www.earthgarden.com.au for three months. Bookings fi r the MARCH 2014 
issue should arrive at PO Box 2 Trentham, 3458, or www.earthgarden.com.au by 12 noon, 
29 JANUARY 2014 (Secure payment by credit card is also available at the website. ) 


HOME STONE FLOUR MILLS -WHEAT GRASS 
JUICERS. Mill your own Stone ground wholemeal flour 
for Cakes and Bread at with a Retsel Little Ark stone 
flour mill. Start juicing WHEAT GRASS JUICE at home. 
Visit www.retsel.com.au. “Endorsed by Housewives’ 
Association.” Write for catalogue: PO Box 712, 
Dandenong 3175, enclose 3 postage stamps. Ph: (03) 
9795 2725. Distributors enquiries welcome. 


HOME EDUCATION. For information send SSAE to Home 


Education Network, PO Box 461, Daylesford, 3460. Website: 


www.home-ed.vic.edu.au. Phone: (03) 9517 7107. 


ANIMAL NATUROPATHY - GREENPET. Herbal and 
homeopathic remedies, nutritional supplements, non- 
toxic shampoos and much more. Mail-order catalogue 
Australia wide. Distance consultations also available. 
244 Verrierdale Rd, Verrierdale, Qld, 4562. Ph: (07) 5449 
1453, Fax: (07) 5449 1463 Email: info@greenpet.com.au 
Web site: http://www.greenpet.com.au. 


JUICERS, GRAINMILLS AND HEALTH PRODUCTS Ph: 
(02) 6373 3419 or check out www.grainmills.com.au. 


TASMANIA — HUON BUSH RETREATS. Relax, Explore, 
Experience, Nature. Award winning, carbon neutral 
(Green Globe accredited) retreat offering a choice of 
contemporary, self-contained cabins, deluxe tipees 

and private campsites against an inspiring backdrop of 
Tasmanian native forest and a 5 km bushwalking track 
network. A 45 minute drive south of Hobart. Ph: (03) 
6264 2233. Web: www.huonbushretreats.com. Email: 
info@huonbushretreats.com. 


ECO BUILDING ADVICE for home retrofits/additions 
in Adelaide, SA. Frugal designs, plans for Councils ... 35 
years experience. Ph: Jack (08) 8261 9049 www.jmetcalf. 
net. 
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GREEN HEMP AUSTRALIA. Save our planet with a great 
range of hemp products. Visit: www.greenhemp.com or 
phone/ fax: (03) 9710 1644. 


UNICORN ARCHITECTURE AND CONSTRUCTION. 
Design and build beautiful, sustainable and energy 
efficient homes for living. Ph: Daylesford (03) 5348 1298. 
Email: info@unicornhouse.com.au Website: http://www. 
unicornhouse.com.au. 


GOURDS, SEEDS, BOOKS AVAILABLE NOW! In 
our new catalogue. Send 4 stamps to: The Gourd 
Father, PO Box 298 EG, East Maitland, 2323. www. 
thegourdfather.com.au. Special Offer! Book on 
growing and drying gourds plus 2 pkts seeds mixed, 
1 sml and 1 Irg plus free catalogue $31.90 includes 
PandH and GST. 


STRAWBALE BUILDING WORKSHOPS. Comprehensive 
strawbale and earthen plaster building workshops, 
Daylesford. Ring for dates or check website. Learn how 
you too can build easily, environmentally, and affordably. 
Don O’Connor and Sue Ewart (see EG 101 and 105). 

Visit on our Web site: www.gentleearthwalking.com.au. 
Phone: (03) 5348 7506. 


TIPIS by Don O’Connor. Tipis made to order by 
experienced and caring builder. Also available Tipi 
Camping: retreats and holidays — Daylesford. Now 
making aboriginal whurlies. Phone: (03) 5348 7506 or 
write to PO Box 395, Daylesford, Vic. 3460. 


WOOD FIRED OVEN WORKSHOPS (as featured in ‘Back 
Yard Ovens’). For full details and future workshop dates 
and venues — www.woodfiredovenworkshops.com. 


GIVE YOUR NEWS to Michel and Jude via www. 
seedsavers.net. See news of their seed travels. 


FOR SALE - EARTH GARDEN MAGAZINES. Nos. 109- 
156, excellent. $120. Phone (02) 4996 4141. 


BOB RICH is offering internet based workshops on 
topics of interest to Earth Gardeners. NOT on building, 
but on working toward a survivable future that’s worth 
surviving in. There will be a growing number of topics. 
Please check at http://mudsmith.net/worskshops.html. 


SCRUBCUTTER - Holistic Woody Weed Management 
- Blackberry, Gorse, Broome, Bracken etc removed & 
managed with NO chemicals. Small block, difficult & 
awkward areas a specialty. Using hand tools and a low 
impact walk-behind machine that is environment and 
animal friendly. Phone Sean Hamilton 0438 029 628 or 
find Scrubcutter on Facebook. 


WOODWORK FOR WOMEN 4 day beginners furniture 
making workshops - Learn basic woodwork skills while 
building a project. Get comfortable with both hand and 
power tools in a small friendly and safe environment. 
$450 inclusive. Visit www.woodworkforwomen.com.au or 
ph Patt 0266843160 Mullumbimby, near Byron Bay NSW. 


BIOLET COMPOSTING TOILET specifications on 
rotaloo.com. Purchased for $2945, any offer considered. 
bronyanddan@bigpond.com: 


MOORA MOORA COOPERATIVE seeks caretaker 
(small family or individual) for our community centre. 
Free accommodation in exchange for one day's work 
per week. Good communication skills and friendly 
demeanour essential. Our 240 hectare property is cat & 


dog free. Contact Paul Bedson 0416 036424 or see www. 
mooramoora.org Applications: Caretaker Position, PO 
Box 214 Healesville 3777. 


LANDTRUST / ECOVILLAGE /INTENTIONAL 
COMMUNITY, is being considered for the north and 
north-west environs of Melbourne. Expressions of 
interest are invited. For further information, please see 
webpage www.foodesigns.com.au. Phone 03 90057860. 


LIFESTYLE CLOTHESLINES - Find all the latest energy 
saving clothes line products here, including all Hills 
Hoist and Hills Clotheslines, Portable lines and a great 
range of new Waterproof Clothesline Covers. Ph: 1300 
798 779 or visit www.lifestyleclotheslines.com.au. 


SOIL TEST KIT $39.99. Testing your soil is the smart 
way to grow beautiful vegetables, flowers, fruits, lawns 
and houseplants. Only by knowing the nutrient levels 
in your soil can you determine what you need to add 
to maximize growth. Very easy to use, This kit comes 
with 10 complete tests. That is, $3.99 per soil sample for 
a complete analysis of pH, Nitrogen, Phosphorus and 
Potassium. www.soiltestkit.com.au to order online or 
send cheque for $39.99 plus $8.95 postage to Country 
Harvest Gardens, PO Box 55, Jarrahdale WA 6124. 
chege to be made payable to “Country Harvest 
Gardens”. 


SUPPRESSED & UNUSUAL TECHNOLOGIES 
CATALOGUE free energy devices, anti-gravity, hydrogen 
fuel, alternate fuels and engines, 200+ Topics www. 
lostecharchive.com. 
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LAND LINES are for people buying, selling, seeking or sharing houses 
and land. It is your responsibility to check all deals. We charge a rate 
of $30.00 plus $1.20 per word (which includes a colour photograph, 
if supplied) — prepaid — for a listing of any desired length (additional 
photos are $30 each). Your advertisement and photograph are 
printed in Earth Garden and are now also displayed on our website 
at www.earthgarden.com.au for three months. Digital photos 


reproduce better than prints — please ensure that your photo is 


¥ 


1. A SPECIAL PLACE. This beautiful two bedroom 
(plus study) cottage on 90 acres (approximately 10 
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at least 800 pixels on the longer side. All LAND LINES should 
include your name and address (phone number and email address are 
optional). Please also name the distance to your nearest large town 
(eg, "50 km north east of Lismore"). LAND LINES for the MARCH 
2014 issue should arrive at PO Box 2 Trentham, 3458, or www.earth 
garden.com.au by 12 noon, 29 JANUARY 2014 (Secure payment by 
credit card is also available at the website.) We simply cannot take 
LAND LINES over the phone — please don't try. 


cleared) is situated in a very private and scenic valley 
at the edge of the Deua Wilderness on Burra Creek. 


LANDLINES 


It is 20 minutes from the thriving town of Moruya ‘iis. Te Aen A 
and a further 8 minutes from a choice of uncrowded | ian ™ a 7 
beaches. The property features diverse and unspoilt | 4—8 
forested areas including rainforest. Over 100 botanical ' NEW SOUTH Pas 
and 95 bird species are listed. Burra Creek is a ! e 
permanent, pristine waterway, its entire catchment J Sae WALES etmon J 2 
is in the inaccessible wilderness area of the Deua | pe” g 
National Park (1,220 sq km). The cottage has a stand l — en 
alone solar power system, solar hot water with wood i “Bate Cessnöcn” NEWCASTLE 7 
fired stove boost (wetback), broadband NBN satellite, m Siis i el 


home phone etc. There is a large established vegetable 


. \ Wi Wagga è 
garden encompassing hen houses and a separate a diii ACT® d 
å . . i | “Queanbeyan 
orchard with berries, both are wire mesh enclosed. -Abuya Tea 


There is room for expansion with approximately 200 
m of unused river flat with top soil over 1m deep. 
You could simply live the good life and be quite self 
sufficient or get your own stall at the weekly Moruya 
Farmers Market see: moruyafarmersmarket.org.au. 9 
There is huge demand for local produce and plenty 
of opportunities for growers. For more photos go 
to: sites.google.com/site/onburracreek. Private sale 
$517,000 Ph (02) 4474 5840 email: ontheburra_AT_ 
skymesh.com.au SEE SIX PHOTOS AT LEFT. 


Restorable 1890s cottage, sheds, fruit trees, plenty water. 
10 mins village, pub, etc. Phone contact only: 0415 938 
601. SEE THREE PHOTOS LEFT & ABOVE. 


3. MUDBRICK HOUSE IN BEAUTIFUL BUSHLAND 


2. MOONAN BROOK. $75,000 neg. 1/4 acre block SETTING. This peaceful 3 bedroom professionally 
50 mins from Scone in foothills of Barrington Tops. built mudbrick house is ten minutes drive from Nowra 
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on the South Coast of NSW. Situated in beautiful 
natural bushland on its own block (Torrens title) it 
also shares 9 acres of community title land. Suitable 
for entertaining, the living, dining and kitchen areas 
are comfortable open plan spaces comprising high 
cathedral ceilings. $430,000. Additional information/ 
photos: http://simone-de.blogspot.com.au/ 
Contact:0417853397 or Email: simone.dehaan@ 
hotmail.com. SEE PHOTO <<. 


4. ROCK VALLEY NSW 2480, 5BR & 3BR homes each 
on 5 acres. $255,000 and $185,000. Email: hellanne@ 
bordernet.com.au. Website: http://www.gumtree.com. 
au/s-ad/lismore-area/property-for-sale/2-houses-each- 
on-5-acres-15min-to-lismore/ 1028874513. SEE TWO 


PHOTOS ABOVE. 


5. RESIDENTIAL EDUCATION LODGE/RETREAT on 80 
acres. Situated 8 km from Moruya NSW on Wamban Road. 
500 metres from Deua National Park. State Forest on one 
boundary. Architecturally designed pole-frame building 
on 3 levels. 10 acres permanent creek flats. 70 acres of 
myrtle gullies and dry sclerophyll forest. Operated as 
Environmental Education Centre running Earth Education 
Programs and dry hired for many workshops and training 
programs from Yoga, Art, Music to Biodynamic farming. 
Solar powered with grid back up. Large lounge dining 
area & semi-commercial kitchen. 4 bunk rooms 8 persons 
each. One bedroom sleeping 3 persons. Total 35 persons. 
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Separate male/female bathrooms. Large car parking 
area and bus turning. Suit- Eco Tourist or Lifestyle retreat 
ventures. Small scale Organic agriculture with a 5 mega litre 
irrigation licence. For more photos and video go to http:// 
katinya.wordpress.com/ Phone Doug 0427743949. SEE 
PHOTO ABOVE. 


6. OPPORTUNITY TO LIVE IN PATANGA (www. patanga. 
org.au) in the sought after Bellinger Valley. 1 ha share for 
sale. Hand-crafted buildings, crystal clear water, views, 
rich soil, abundance of fruit and nut trees. Refer http:// 
www.ecoproperty.com/listing/nsw-thora-valley-unique- 
opportunity-for-community-living-off-grid-organic-self- 
sufficiency.html. Contact shane@wechosethegoodlife. 
com. SEE PHOTO ABOVE. 


7. INTENTIONAL COMMUNITY near Newcastle seeks 
new members. Black Bulga is a small intentional 
community being established on a beautiful piece 

of land in the Monkerai Valley in the foothills of the 
Barrington Tops about 30 minutes away from Dungog. 
The property fronts two clear rivers with large swimming 
holes and has irrigated paddocks with rich alluvial soil 
and young permaculture gardens. We share a vision of 
a just and sustainable future extending beyond Black 
Bulga and we actively engage in the world to make 
that vision a reality. We are established as a unit trust, 
with the intention of seeking approval for a Rural 
Landsharing residential development (under SEPP 15). 


Currently ownership units in the trust are available for 
sale for approximately $70,000. For more information on 
our joining process contact Deb Hartman 0418276415 
Deborah. hartman@newcastle.edu.au www.blackbulga. 
org.au. SEE PHOTO ABOVE. 


he ee 

8. LIVE THE GOOD LIFE on 25 acres of highland country 
near Glen Innes. Established as a self-sufficient lifestyle 
retreat this unique property has two homes. MAIN 
HOUSE: 3 bedrooms, ensuite and bathroom. Dream 
country kitchen with wood stove for hot water and 
cooking. Large walk-in pantry/storage room. Open plan 
living area, rustic exposed beams, wood heater. Upstairs 
bedroom, craft room and huge walk-in wardrobe. 
Carport, large house paddock. Septic system. SECOND 
HOUSE: 3 bedrooms, open plan living area, concrete 
floor, wood heater. Large kitchen. Fully insulated. 

Septic system. Both houses dual plumbed for crystal 
clear mountain stream water and rain water tanks for 
drinking. Unlimited water from huge dam, two tool 
sheds, large milking barn with hay loft and pasture for 
house cows, three chicken sheds and fenced runs for free 
ranging. Flock included in sale. 62 well established fruit 
trees. Large berry patch under netting. Underground 
sprinkler watering system covers orchard and gardens. 
Mail delivery 3 times/week, school bus daily. 35 mins to 
Glen Innes, 1 hr to Armidale. Bounded by Sarah River 


LANDLINES 


and national park. Heaps wildlife and bushwalking. 

Two half-acre fenced vegetable garden zones. Highly 
productive for self-sufficient living. Low rates, landline 
telephone, stand alone solar power system with back-up 
generator. Satellite internet connection. We live off what 
we grow. Suit large family, two families or commune 
group. Extra storage in 40ft container. Nothing to spend. 
Move in and enjoy the good life. $399,000 - Lots of extras 
negotiable, including Tractor, implements, saw bench 
etc. Mount Mitchell NSW. Ph: 02 6733 4644 Call us - have 
a chat - can send DVD. Reluctant but necessary sale. Talk 
to Mal or Laraine Leyland. SEE PHOTO <<. 


9. 111 ACRES GRENFELL, 5 KM FROM TOWN. 
25-30 acres cleared, 92,000 litre water tank. Shed, 
24x9m, half living with separate bathroom. 1 bedroom 
4.5x3.5m, open living space with wood heater, 

kitchen corner. Workshop 14x9m has 3x3.3m roller 
doors. 5 small dams, some fruit, nut and olive trees. 
Excellent fences divide 6 paddocks. Mains power, 

well maintained dirt road access, all built since 

2004. Bonus small income from telecommunications 
companies access via the road through the property. 
Best mobile reception in the region! Privacy, peaceful 
surrounds, native wildlife, flora. Call Jo on 0457 527 
160 A/H. SEE PHOTO ABOVE. 


QLD 


1. QUEENSLANDER 3 B/IN BEDROOMS, sunroom, 
leadlights, large verandah, sundeck, 2.4 acres, creek, 
wildlife, dam, pool, town and tank water, shed 2 car 
accommodation, teenagers’ retreat with bathroom, 
garden sheds, chook pen, fruit trees, phone Caboolture 
(07) 5495 5262, 0421 279884, www.realestate.com 
115067031. 


2. CAPE TRIB EXOTIC FRUIT FARM at Cape 
Tribulation, the prime Daintree tourism destination, 
2 hours north of Cairns. Permaculture - 1,000 
tropical fruit trees, and over 100 different species, 
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including 400 mature mangosteens. Includes 3.5 
hectares rainforest within Wet Tropics World Heritage 
boundaries. Tourism and farm business as ongoing 
concern — walk-in walk-out. Main residence, granny 
flat, two B&B cottages, a gazebo for fruit tasting 
presentations, packing and machinery shed. Offers 
over $699,000. More info at www.capetrib.com.au/ 


sale. SEETWO PHOTOS ABOVE. 
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3. TIARO, POPULATION 1000, Sunny SE 
Queensland, 1500 m’, elevated, level, quiet, Neat 2 BR, 
Shed, walk to all amenities. Midway between Gympie/ 
Maryborough. $160,000, Ph 0437647586 email for more 
info. ronaldls@hotmail.com. SEE PHOTO ABOVE. 
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1. WEEKEND RETREAT AND/OR SELF-SUFFICIENCY. 
Redesdale, an hour and 15 minutes from Melbourne; 
15 mins Kyneton, 30 mins Castlemaine. 33 acres, gently 
undulating, scattered eucalypts, seasonal creek. Rich 
soil. Permanent spring, water tested, excellent drinking 
quality. Current agistment to local sheep farmer for 
low maintenance. Good fences. Excellent road access. 
Spacious, one-bedroom cabin totally off-grid, large 
verandah, Nectre wood-heater, micro-solar set-up for 
lighting/small appliances, 3500 It tank, large fenced 
house block (sheep/cow-proof) with small shed, compost 
toilet & large enclosed vegetable garden/orchard house 
(6mx16m). $275,000 (03) 5962 67900 / 0400 494966, email 
doris.pozzi@dorianwelles.com.au. SEE PHOTO ABOVE. 
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2. EAST GIPPSLAND W. TREE. Mountain home and 
artist studio/3 room living space. On Mount Murrindal 
Co-operative. 140 acres borders mountainous State 
Forest. 25 km Buchan. 100 km Bairnsdale. 5 km 

SIDA Buddhist Centre. Co-op is a legal share entity. 
Community orchard/garden, chooks, ride-on mower, 
shared property rates and insurance, social gatherings. 
BEAUTIFULLY Crafted timber home, open plan 

living, ironbark kitchen benches, cathedral ceilings. 

1 bedroom and study. Bathroom views fernery and 
plunge pool. Solar hot water, solar into grid. 40,500 litre 
rainwater tanks, 2 car garage, tool shed, stockyards. 

3 dams gravity feed house gardens and new vegie 
enclosure. Secluded setting views maintained gardens 
and mountains. $195,000 Heather (03) 5155 0340. SEE 
PHOTO ABOVE. 


RA 
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4. BUCHAN, SUNRISE FARM 5 acre land share on long 
established community and headquarters of WWOOE 
Next to Buddhist centre (former Ontos). Beautiful views. 
Established chestnut orchard. $74,000. Phone Stephanie 
02 6689 7560. SEE PHOTO ABOVE. 


SA 


3. DELIGHTFUL MUD BRICK COTTAGE on 6 ha 
(approx 15 acres) in the foothills of the Snowy Mountains 
at W Tree, 30 km north of Buchan. Built in 1977, with 
established garden including mature fruit trees. 

One bedroom plus mezzanine, open plan kitchen/ 
dining/living room. Solar power, tank water, satellite 
broadband, LPG gas stove and slow combustion stove. 
Large shed with work room. Very peaceful, surrounded 
by bushland with abundant wildlife. Low living costs i 4 

and maintenance. Ph: Heather (03) 51550337. $210,000 1. FOR SALE - MUDBRICK HOUSE in Victor Harbour. 
negotiable. SEE PHOTO ABOVE. Two storey, three bedroom mudbrick house with 
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detached mudbrick garage/workshop/studio. On an 
1100 m° block, 1 km from town centre and local beaches. 
$295,000 For more info: www.mudbrickinvictor.com.au. 
Bill 0414 688 725. SEE PHOTO <<. 


fi 


2. 29 ACRES OF DESIRABLE HABITAT with 5 Bedroom 
residence. Just minutes to Blackwood! A wonderful 
environment of native orchids, wildlife & creek. The 
diversity of wildlife, both flora & fauna, make for the 
perfect haven. The quality residence offers 4/5 bedrooms, 
2 bathrooms and 2 living areas. A rare opportunity 

to secure your very own sanctuary. CONTACT: Peter 
Hawkins — 0412 090879 RLA247461. SEE PHOTO ABOVE. 


the Finniss River this quality fully certified organic 
property of 18.9 ha (46 acres) delivers a balance of 
income generation and lifestyle. The property runs a 
commercial Dorper sheep stud of 70 sheep, 15 acres 
of irrigated wine grapes (Shiraz and Tempranillo) 
and extensive revegetation areas with native grasses 
throughout. From the 3 m return veranda of the 
house, there are excellent views of the countryside, 
Lake Alexandrina and the Coorong. Household 
electricity is supplied by a stand-alone hybrid 
wind and solar energy system with backup charger. 
There is a water licence for the vineyard; stock and 

! i domestic water is from rain harvesting or the Finniss 
.3. ORGANIC VINEYARD AND FARM in spectacular River. Contact Shirley 0427 186593. More details on 
location and great community!! With frontage to Facebook & shirley@twodragonsvineyard.com.au 0427 

186593. SEE FIVE PHOTOS LEFT & ABOVE. 
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1. ALITTLE OASIS ... spacious original homestead 
on 63 acres, 10 km from Dongara WA, 60 km south of 
Geraldton, 5 bedrooms, tanks, good bore, sheds, studio/ 
granny flat potential ocean views from top paddock, 
$590,000. More details and photos at Harcourts Dongara. 
0428/427823. SEE PHOTO ABOVE. 


TAS 


1. GOLDEN VALLEY HIDEAWAY. Nestled amongst 15 
acres of rainforest with views to Quamby Bluff, this clever 
5 year old, three bedroom, 2 storey home, featuring large 
timber beams, slow combustion wood heater / baker's 
oven, claw-foot bath, modern appliances, blackwood 
kitchen bench-tops, polished concrete and Tasmanian 
Oak floors, and 122 double glazed windows, is in one word 
— enchanting! A 1.5 kw solar system and 3kw inverter, 
ample rainwater tanks and year round spring make 

this house extremely economical. A large outdoor deck 
provides summertime entertaining area, and a beautiful 
wood-fired hot tub amongst man-ferns and bamboo 
grove is perfect for wildlife watching. 10 minutes drive 

to the artistic township of Deloraine and 45 mins from 
Launceston CBD. For more info, please contact Cameron 
and Maureen cam_brooke@hotmail.com. $339,000. 

SEE PHOTO ABOVE. 


2. A UNIQUE LIFESTYLE PROPERTY located 
in the peaceful hamlet of Mangana in North 
East Tasmania. 3 Bedroom Miners Cottage plus 
Bungalow and Cabin offering total of at least 

5 bedrooms. Seven acres of chemical free land 

with 2 good springs, orchard, large fenced veggie 
garden and much more. Please visit our Blog for 

a detailed description of what is on offer at http:/ 
tassieretreat.blogspot.com.au. Price: $266,000 ONO 
Contact Andre on 03 6374 2212 or email at stomm@ 
clearmail.com.au. SEE PHOTO ABOVE. 


3. WEEGENA NEAR DELORAINE Tasmania 30 acres, 
balance of bush and cleared land. Permission to build. 
Power 150 metres. Phone line at house site. Small 
spring-fed dam Unbelievably beautiful with views to 
mountains.143 Dynans Bridge Road Weegena.7304 
$250,000 phone 0419 134946. 


RENT/SHARE 


1. FOR RENT, FROM MID-JANUARY 2014 for 12 
months. 3BR mudbrick house on 2 acres, extensive 
gardens. Located between Bairnsdale (12 km) and 
Bruthen (10 km) in East Gippsland, Victoria. Contact: 
Ros. 0438 631 954. SEE PHOTO ABOVE. 


December 2013 — February 2014 e EARTH GARDEN 87 


RNAI ger Sere thet oe a IPESE ESSN 
Ea BB: be a 
See 


SUBSCRIPTION fe ; 
TO EARTH GARDEN 


EG Magazine Binders $16.00 ea or $30.00 for two $16/$30 PEE 


THE EG INDEX EG 1-165 - CD by post $7.95 ae (11 YEAR (4 issues) $30.00 , 5........ 
OR download from EG Website $4.95 a U 2 years (8 issues) $60.00 T$... 
Even More Chook Wisdom $19.95 ne U 3 years (12 issues) $90.00 ee 
City Permaculture — Volume Three $19.95 n eee 

City Permaculture — Volume Two $19.95 Saag - wet a (1 year) $45.00 $ern: jas 9 
City Permaculture — Volume One $19.95 r ae Start with issue number .......... AEA 
Back Yard Ovens — Volume Two $19.95 s a U For myself 

Back Yard Ovens — Volume One $19.95 A J Gift 

Wood Oven Recipes $19.95 ene 

The Earth Gardener's Companion $19.95 A EO 
Back Yard Farmer — Number Twelve $19.95 . eee MY DETAILS i 
Back Yard Farmer — back issues 3-11 (No........) $19.95 each  §........... Name tocne ne AA 
The Swag - Choose any 6 back copies of BYF F RURAL Li lactase ee 
for $99 with FREE postage $99.00 > OE 

Home Farmer —Ndume tiia $13.50 S Address ihian iaa aa N ne 
Home Farmer — Volume One $13.50 $ian O a aapi] Postcode... TE ETERO 
Green Power Today — Volume Two $19.95 Sa A E E E E ESA aanm fy 
Green Power Today — Volume One $19.95 Stes 

The Healthy Soil Handbook $19.95 a. Phone: rararunnniiinamon edo A EAG 
Natural Home — Volume Five $19.95 \ ARIN 

Natural Home Builder — back issues 1-4 (No. ....) $19.95 each $............. GIFT RECIPIENT DETAILS 

Natural Home Builder — The Stack Vols 14 $50.20 ee 

Good Life Bread Book $19.95 Siegen 

More Chook Wisdom $19.95 Saur 

Chook Wisdom $19.95 ee 

Easy Aquaponics $19.95 . BPESA 

The Earth Garden Water Book $19.95 

or slightly damaged copies $14.00 ee 


Earth Garden HEMP T-SHIRTS LJ Black OR L Natural 
Q small LÌ Medium UU) Large U XL $27.00 each $............. 


Bamboo Rediscovered $19.95 Gita 

Green House Plans $19.95 Be sips 

The House That Jackie Built $16.95 CHEQUE / shi pea a 
Strawbale Homebuilding $19.95 ee payable to Earth Garden PA 

EG BACK COPY LIBRARY $199.00 E OR charge eee i 

(Except EG 1-3, 5-18, 20-22/23, 25-26, 28-33, 35, 37-41, 43-46, 

50-55, 60-62, 68-69, 75, 78, 80-83, 118, 120, 127,131, 138 - Out of Print) to Ovisa i Qn MASTERCARD 
Single back copies (No. ......) $5.95 each $............. Card Number 

10 copies (Except those listed above - Out of Print) $34.95 SS TONE REE Eee x 
ADD POSTAGE Total Price of all books/items: Expiry > o | 


Up to $30.00 add $5.00 “) 


$31.00 k $75.00 add $9.80 Cardholders sigatu.. ae anesnnereesenreerenennerenene merereneererenneeee 7 d 

$76.00 - $105.00 add $12.00 ( Cardholder's Name (please print) Phr v Le 

Over $105.00 add $16.00 _— 
SUBSCRIPTIONS includes postage and GST A S A A E ; E OS 

Send order to: Earth Garden 
TOTAL PAYMENT _4............. X2T h 

Cancelled subscriptions will be refunded unless under 12 months PO BO rentham 
No need to cut this page, just photocopy, scan or send us the details in a letter if you prefer. VIC 3458 


88 Or fax to: (03) 5424 1743 Siani 


THE 


Good Life 


Quality Books and Tools, Tested and Used by the People Who Sell Them 


ELCOME to the Good Life summer! | know some 

northern readers have had a head start, but here 

in Central Victoria we can’t wait to throw on our 
gardening shorts and spend those long hot days outside! 

Make sure you check out our new products — some 

great summer features tested and approved by Good Life 
team members, and there is an exciting competition for a 
SIGNED copy of Jackie French’s new book ‘Let the Land 
Speak’. For more books and products browse 
www.goodlifebookclub.com or phone us if you have a 
special request. Bring on the summer fun! 
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SHADE TUNNEL seme 
$39.95 / $59.95 POLY TUNNEL 
$39.95 1 $59.95 


Conserve water, protect 
against insects, wind and 
strong sun, and grow a bigger 
healthier vegetable crop with 
this fabulous shade tunnel. 


Easy Tunnels Provide year round protection against cold, frosts, 
heavy rain, biting winds and strong sun. These easy to use, one- 

piece designs are quick and simple to erect. Opens and closes like an 
accordion. Easily folds away after use. Drawstring ends allow access and 
ventilation. Galvanised steel ribs make a sturdy tunnel. Both Poly and 
Shade tunnel are 3m long and available in two sizes; Standard L300 W45 
H30cm, Large L300 W60 H45cm 


Tough UV stabilised 150 micron polyeth- 
ylene forms a complete barrier, retaining 
humidity and warmth while protecting 
against frosts, harsh weather and pests. 


Save money and time with our great new chook 
feeder and chook drinker. Clean, simple de- 
signs. Easily mounted off the ground. 50cm tall. 


CHICKEN DRINKER 

$40.00 plus p&h 

Provides your chickens with clean water (ap- 
prox. 4 litres) that doesn’t evaporate, spill 
everywhere or soil easily. 


Watch the GL video on our webpage. 


CHICKEN FEEDER WITH COVER 
$45.00 plus p&h 

Prevents your chickens scratching and pushing 
grain from the feed tray onto the ground. Holds 
approx 3kg feed. 
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COLD PRESS 
JUICE 
EXTRACTOR 
$74.95 


No electricity is needed 
to use this high quality 
German designed cold 
press juicer. We love it 
— it’s simple (and quiet!) 
to use and very easy to 
clean. Easily dismantled 
for washing in warm soapy water or dishwasher. Great for making 
nutritious smoothies and tasty fresh juices. Suitable for lots of 
different fruit, vegetables and herbs such as spinach, wheat grass 
and salad greens, celery, pineapple, grapes, raspberries, apples 

and oranges. Enjoy the many benefits of cold pressed juices, which 
retain all their vitamins, nutrients and living enzymes without noisy 
electrical machines! 


Products for The Good Life 


PERMACULTURE CALENDAR 2014 


Permaculture Principles $12.50 

This fantastic calendar illustrates the twelve permaculture 
design principles, with each month’s photograph representing 
another great example of locally appropriate sustainable living 
and design. Not only are all the guides and tips in this calendar 
globally applicable, it also includes a basic moon-phase planting 
guide to optimize the overall well-being and productivity of 
our gardens. This calendar is produced in Australia on 100% 
recycled paper using 100% renewable energy and vegetable 
based inks and every purchase helps to support Permafund, a 
public fund that makes grants available for permaculture activi- 
ties. Buying permaculture, supporting permaculture, making 
more permaculture happen — it’s a permaculture paradise! 
Size: A4 (210mm x 297mm) opening to A3. 


(PROBIOTIC) YOGHURT KIT 
$22.00 


Here’s all the equipment needed to make 

10 litres of fresh yoghurt at home, yum! Kit con- 
tains culture, sterile storage container, thermom- 
eter, instructions and recipe booklet. 


oF 


SAUSAGE MAKING KIT 
$99.00 


If bland supermarket sausages have left you disappointed and 
gourmet artisan sausages are just too expensive, here’s the 
answer. You can easily make your own flavour filled sausages 
at home. Kit contains, mincer with sausage stuffing attach- 
ment, collagen casings, herbs, steriliser and recipe booklet. 


Gift Vouchers are available for any amount over $10 — just add to total on page 8 order form. 


Find us on 


Facebook 


FRESH CHEESE 
COMPLETE KIT 
$64.00 


Here’s the perfect way to get started making 
cheese. Ideal for beginners this kit contains 
everything you need to make Feta, Halloumi, 
Cottage Cheese, Cream Cheese and other 
cheeses. If you’ve been dreaming of making 
your own fresh cheese here’s the perfect way 
to start. Kit contains; muslin, moulds, steriliser, 
culture, rennet, thermometer, instructions, 
recipe booklet and more. | 


STERIPEN SIDEWINDER 


$149.95 Introductory Price 
+ FREE POSTAGE 


Here is the hand-crank, battery-free version of the 
utterly brilliant device that won ‘TIME’ magazine 
invention of the year. When you crank the handle 
for 90 seconds it powers a UV light that completely 
sterilises any water and renders it safe for drinking. | 
have personally used this device in many remote lo- 
cations in Australia and overseas. Eco-friendly, more 
reliable than the old battery model, and the ultimate 
gift for any person heading remote, or overseas 
who might want to avoid a constant stream of water 
bottle pollution. Simply awesome. 


Watch The GL Video On Our Webpage 
—Alan Gray, Good Life director 


80 WATT PORTABLE, FOLDING 
SOLAR PANEL 

$249 Introductory Price + FREE POSTAGE 
After writing about solar panels and using them for 


THE 
CHEESE- 
MAKING 
WORKSHOP 
The complete 
guide to home 
cheesemaking 


Lyndall Dykes 


$57.95 

Lyndall Dykes is pas- 
sionate about homemade and sustainable food 
and takes workshops on cheesemaking around 
Australia. With easy to follow step by step reci- 
pes to over 20 cheeses ranging from camembert 
and blue vein through to fetta, haloumi, ricotta, 
cheddar and four types of goats cheese this is a 
truly complete guide. This book is spiral bound 
making it easier to read in the kitchen and 
includes plenty of mouth-watering recipes that 
will showcase your homemade cheese! 

250 pages, paperback. 


The Cheesemaking 


Workshop 


KELLY KETTLE - COMPLETE KIT 
$159.95 Introductory Price 
+ FREZ POSTAGE 


Never again pay for land-filling gas canisters to 

boil water when you're camping, on the road, or 
hanging out at your bush cabin. This superb Irish 
invention will boil 1.5 litres of water in only four 
minutes, simply from twigs, leaves and other dry 
material on the ground. It’s a hollow stainless steel 
‘chimney’ that you fill with water. | use it whenever 
I can, highly recommend it, and love it to bits! Eco- 
friendly, great value, fun to use, and durable. 


Watch The GL Video On Our Webpage 
—Alan Gray, Good Life director. 


over 25 years I’ve come to be very impressed with the 
quality and price of these 80 watt folding (monocrys- 
talline) solar panels. We use this brand ourselves, 
we've tested them in tough conditions, and you can be 
sure they will do the job. This 80 watt folding panel is 
perfect for anyone wanting to run a 50 litre car fridge 
for their weekender, extended camping trip, house 
truck, or caravan. Comes in a padded carry bag with 
25 year warranty on output, a clever MPPT regulator 
(controller) for maximum output, and a five metre 
cable to connect to your battery set or car battery. 


Watch The GL Video On Our Webpage 
—Alan Gray, Good Life Director. 


SOAP 
CRAFTING 
Anne-Marie Faiola 
$24.95 


Whether you've been 
making your own soap 
for years or you’ve 
only ever dreamt of 
it, this guide provides 
a solid, inspired à 

platform to improve on your skills. Ring- 
bound inside a hard frame, it was designed to 
be used on-the-job, with full-colour step- 
by-step visuals and instructions for making 

31 cold-process soaps. Recipes range from 
the simplest soaps to stunning |2-colour 
bars, supplemented by sections on safety, 
colour-types, mold-making, food (i.e. coffee, 
avocado) and troubleshooting. It is American, 
but the imperial measurements can be easily 
converted and ‘Soap Crafting’ offers soap- 
makers everything required for safe, creative 
and independent soap-making. 239 pages, 
hardcover. 


Happy 
Holidays! 


Please have your orders in as early 
as possible to ensure delivery in time 
for Christmas. The Good Life Book Club 
will be closed from 23 December 2013 
to 2 January 2014. 
Thank you for another 
great year! 


_ 220 WATT PORTABLE, 
_ FOLDING SOLAR PANEL 


i $495 Introductory Price 
+ FREE POSTAGE 


_ This is the large 220 watt version of 
_ the folding panels we’ve tested and 
_ used in tough Kimberley Outback 
_ conditions. You can be sure they have 
the quality, performance, and price 
to meet the needs of any bush cabin, 
_ small weekender, house truck, caravan, 
` or gypsymobile. Tough, lightweight, 
-~ monocrystalline quality panels, with a 
-MPPT regulator (controller) and five 
metres of cable. Unbeatable value and 
_ quality. Used and recommended by 
Good Life staff. 

—Alan Gray, Good Life Director 


Visit our website at www.goodlifebookclub.com for regular web specials 
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The 

Munro Court Story 
Sue Turner 

$24.95 a 
Sue Turner and Don Wild 
have spent more than a de- * L 
cade developing a community 

of eight eco-friendly houses on the outskirts of 
Castlemaine, Victoria. This beautifully presented 
book lays out each stage of the journey, from fi- 
nances to landscaping, house design to covenants, 
with insightful photographs, illustrations and 
maps. It is a fascinating study for anyone inter- 
ested in sustainability, community living or simply 
the story of how two dedicated people can turn 
their vision into reality. Ring bound inside a soft 
cover, this book works as both a handbook and a 
refreshing example of modern, sustainable com- 
munity living in Australia. 105 pages, paperback. 


Oil & Honey 

Bill McKibben 

$24.95 

This personal, inspiring ac- 
count from renowned US 
eco-political author highlights) 
two important global o 
themes; the conflict between 
political and environmental 
impacts of oil sourcing, the 
importance of small-scale, 
sustainable communities in 
the face of climate change. While recounting his 
simultaneous building of a social movement for 
climate activism and learning to raise a honey har- 
. vest in his local area, McKibben issues a gracious 
but urgent call to action on a political and local 
level. ‘Oil and Honey’ is an uplifting, motivating 
account for anyone interested in our need for 
environmental balance, social action or the chal- 
lenges that weave the two together. 

255 pages, paperback. 


COMPETITION 


Win a signed copy of the brand new 


‘Let the Land Speak’ by our much-loved 


gardener, author and historian Jackie 
French. A fascinating exploration into 
how the land influenced Australian 


history, one Good Life team member has 


described this book as “simply brilliant 
and of major importance”. 
To win this special book, simply send us a 
photo of how the land you live with best 


speaks to you. It could be a flower, a forest 
or a mountain. You may find it in the garden, 


the bush, the beach or the desert. Share 
your photo and details with us by email 
goodlife@earthgarden.com.au or post 
them to us at PO Box 2, Trentham, VIC 
3458, by 8th January 2014. 


The Backyard | ie | 
aa Waiver | sirip l 
$21.95 i l 


Sheep are excellent pets, | 
so here is the complete 
guide for raising two to 
twelve of your very own. 
‘The Backyard Sheep’ 
covers everything from 
choosing the breed, arranging housing, feed 
and health care to fleece production, milking 
and making sheep-milk cheese. With eight 
colour photo pages, numerous illustrations, 
clear explanations and charts, this guide is 
designed to help even those owners with 

no previous experience to enjoy keeping 
healthy, productive and happy sheep. The 
author is based in America but this fantastic 
guide incorporates knowledge and experi- 
ence from multiple countries and cultures. 
A great introduction to these personable, 
rewarding pets. 215 pages, paperback. 


Treat Yourself Pi T, 
Natural real yourse 
Sof McVeigh og NATURAL | 
$29.95 


With over 50 easy-to- 
make homemade recipes, | gs 
this book is a beautiful 
and simple treat for 
anyone who loves to 
enjoy the benefits avail- 
able from the abundant 
natural world. Divided into seasons, this book 
offers recipes for skin oils, scrubs, teas, gels, 
cordials, balms and much more, by sourcing 
simple ingredients from the garden. “Treat 
yourself Natural’ is flawlessly presented 

with photographs, illustrations and advice 

and, though American, is very applicable to 
Australian gardens. It is a lovely resource for 
treating yourself, making your home and family 
healthier and helping you to create those per- 
fect hand-made gifts. 143 pages, paperback. 


Let the Land 
Speak 

Jackie French 
$34.95 

Jackie French has 
penned her unique 
version of Australian 
history from the per- § 
spective of the land 
itself. It opens with 
the arrival of the first peoples, The real 
First Fleet, and traverses through major 
ecological effects on the land including 
droughts, flood and the introduction of 
sheep. ‘Let the Land Speak’ is written 

in an easy-to-read style, complete with 
anecdotes and researched accounts, and 
offers a glimpse into the future of the 
land, and the people who live with it. 

It has a number of colour plates and is 
deep, fascinating work from a highly re- 
spected Australian storyteller, historian 
and ecologist. 440 pages, hardback. 


Turkish Meze 

Sevtap Yuce 

$39.95 

Incorporating the traditions of the 
culture she grew up in, and infused 
with the love and passion that she 
has brought to her NSW restaurant, 
‘Turkish Meze’ is Sevtap’s mouthwa- 
tering gift to anyone who loves to 
cook; beginners and experts alike. Beautifully lai laid out with 
photographs, easy-to follow instructions, simple, natural 
ingredient lists, an excellent glossary and invaluable advice 
this is a treasure of a recipe book. The sections are well 
divided, resembling something of a nine course Turkish 
feast Dips, Small Dishes, Dolmas, Salads, Vegetables’. A bril- 
liant collection for anyone who loves to cook Turkish, or 
simply delicious food. 183 pages, hardcover. 


City Permaculture 
Volume Three 

Earth Garden 

$19.95 

If you live in the city — any city or 
town — now’s the perfect time 
to embrace urban food grow- 

ing and sustainable living. ‘City 
Permaculture’ is showing thousands 2) 
of Australians how to live the good 

life in the city. Volume Three builds on this inner city 
wisdom and presents real life examples of enterprising 
urbanites having the best of both worlds. There’s no 
need to dump your job, friends and home for the bush 
to enjoy the delights of keeping chooks, growing your 
own food, harvesting your own rainwater, or making 
your own household power. It’s a great time to get into 
the permaculture revolution — it’s happening now ina 
courtyard near you. 80 pages, full colour, paperback. 


Y PERMACULTURE 


The Manual of Seed 
Saving 

Andrea Heistinger 

$54.95 

A comprehensive and well-illustrated 
guide to seed saving, jam-packed 
with vital and relevant information 
that will benefit any gardener who 
saves their seeds or wants to start. 
Despite its US origins, this manual 
really does cover everything to do with harvesting, 
storing and sowing techniques. It covers a vast variety of 
vegetables, fruits and herbs in the “A to Z” main body 
of the book and the chapter called ‘Seed Gardening 

101’ is a must-read for any gardener. From propagation, 
pollination, germination, gauging ripeness and harvest- 
ing times, to winnowing, seed storage, seed viability and 
health, this book really shines. 348 pages, hardcover. 


Butterflies 

Ross P. Field $29.95 

If you enjoy bushwalking, have a love 
of the natural world or butterflies in 
particular, this Museum Victoria field 
guide will fascinate you. The sub-title 
for this book is ‘Identification and life 
history’ and the butterflies are cat- 
egorised by species, with full colour 
photographs of each development 
stage to help identification. This 
guide includes extensive glossaries, maps and checklists. 
Although the species and subspecies are primarily from 
Victoria, many are found elsewhere (this is where the 
checklists come in handy). A book for the enthusiast 
and nature lover alike. 315 pages, paperback. 


Butt flies 


FOUR WAYS TO ORDER - MAIL: PO Box 2, Trentham Vic 3458 Australia. FAX: (03) 5424 1743 


Coconut 
Cracked Open 
Christine Schang 
$24.95 

This is a beautifully 
simple book exploring 
the health benefits of 
the humble coconut. 
It illustrates coconut’s 
versatile nutritional 
values and heal- 

ing properties as well as cosmetic uses. It 
features a supplementary dietary and exercise 
plan and explains how you can use coconut 
oil to replace commercial beauty products. 
With everything from cooking up a delicious 
korma to throwing together a quick, healthy 
snack, the recipes make the use of coconut in 
day-to-day eating very tangible. This is a small 
book packed with information and is a great 
start for introducing coconut products into 
your life style. 138 pages, hardcover. 


Coconut 
Cracked Open 


CHRISTINE SCHANG 


Grills Gone 


Vegan 
Tamasin Noyes 
$29.95 

With over 120 


recipes and so many 
creative and flexible 
ideas, this is a recipe 
book that truly has 
something for every- 
one. With expert advice on grill choice, fuel 
sources, utensils and techniques, you’re sure 
to have your perfect grill cooking up a feast in 
no time. Your food will look and taste great 
with the variety of delicious recipes for start- 
ers, soups, sandwiches, mains and desserts, 

as well as a spectacular selection of rubs and 
marinades. With 8 pages of great colour pho- 
tos, this book is all about maximum inherent 
flavours. A refreshing and inspiring visit to the 
grill. 192 pages, paperback. 


Big Coal 

Guy Pearse, 
David McKnight 
and Bob Burton 
$34.95 
With eye-opening hon- 
esty, this book exposes 
the PR machine behind 
our government and 

the coal industry, and 
explains in great detail 
the myths of ‘Clean 
Coal’. Rather than focus on the well-known 
impacts of coal emissions, ‘Big Coal’ gets 
into the nitty-gritty of the social impacts 
on Australian communities. It issues the 
timely and important reminder that we 

do have alternatives and that small groups 
can influence major corporations. From 
three authors with impeccable records of 
investigative journalism and environmental 
research and activism, this book is a must- 
read if you want a crash course in under- 
standing the coal industry and a guide for 
how to join the groundswell against it. 256 
pages, paperback. 


AUSTRALIA'S DIRTIEST NABIT 


ONLINE: www.goodlifebookclub.com PHONE: (03) 5424 1814 


Botany for 
Gardeners 
Geoff Hodge 
$34.95 

The title of this book may — 
sound scientific but the 
comprehensive informa- 
tion covering all aspects 
of the structure, repro- 
duction and growth of 
plants, is presented in a clear and easy writing 
style. Explanations are given for technical and 
botanical terms and plenty of diagrams assist 
in the understanding of the many groups 

and families in the plant kingdom. The book 
includes chapters on Growth, Form and 
Function, Pruning and Pests, Diseases and 
Disorders. Many biographic notes are given 
on Botanists and Botanical Illustrators, sup- 
plemented with beautiful botanical illustra- 
tions. This is a lovely book for a gardener’s 
collection, 224 pages, hard back. 


GARDENERS 


BOTANY 


Edible Garden 
Design 

Jamie Durie 
$49.95 

This large format book 
is dedicated to creat- 
ing and using space 
for food production. 
Aimed primarily, but 
not exclusively, at city 
dwellers and including rooftop, vertical and 
balcony gardens, the designs are adaptable to 
any space that can be converted to growing 
fruit an®vegetables, establishing sustainable 
community gardens and reducing food miles. 
Success stories from around the world de- 
scribe permaculture and aquaponic projects 
and creative uses of recycled materials. This 
fun and superbly presented book is jam- 
packed with colourful photographs, illustra- 
tions and bucket loads of tips for garden 
design and growing healthy plants. A beauti- 


ful, feel-good read and a creative, helpful tool. 


304 pages, hard back. 


Straw Bale STRAW BALE 
Gardens DENS 
Joel Karsten 

$24.95 


This is a very compre- 
hensive guide that covers 
all aspects of creating a 
garden from straw bales, 
a revolutionary method 
that is weed-free and 

can be used anywhere. This book includes 
step-by-step instructions to setting-up and 
harvesting the garden, a Q&A section, a very 
helpful glossary, plenty of colour photo- 
graphs, illustrations and helpful tips. This 

is an American publication, but despite the 
Imperial measurements and a few brand- 
product references, this system is easily 
adapted to Australian environments. ‘Straw 
Bale Gardens’ is a very helpful guide for any- 
one needing an easy-care or space-conscious 
garden, or just wanting to try something dif- 
ferent. 144 pages, full colour, paperback. 


Build Your Own 
Wood Fired Oven 
Alan Watt $24.95 

This book shows how to 
build your wood fired oven 
with illustrations and many 
excellent colour photographs 
and line drawings. There 

are sections on oven bases 
and different types of ovens 
ranging from low tech to 
high tech and the traditional 
brick dome oven. Then fol- 
low sections on chimneys 
and dampers, casting a chimney, and doors and 
doorways. Finally there’s a section of recipes, 
with photos of dishes which display the diversity 
of wood fired ovens. 112 pages. 


Build Your Own 


World Food Café 
Chris and Carolyn Caldi- 
cott 

$39.95 

This colourful book will take 
you on a journey to some of ou 
world’s less-travelled destina- 
tions where exotic vegetar- 

ian dishes have been gathered 
to excite your tastebuds. 
Whether it is a Chakalaka stew from Namibia, 
walnut and mushroom dumplings from Bhutan or 
Okayama vegetable curry from Japan, the ingredients 
are easily sourced and instructions are well laid out 
and suitable for daily use. Though not all recipes are 
illustrated, this book also provides some stunning 
photography, a personal account of each country vis- 
ited and fascinating descriptions of local cuisines. A 
great addition to any kitchen. 207 pages, hard back. 


At Earth Garden 
we've Officially 
lost our marbles... 


TAKE OUT A ONE YEAR SUBSCRIPTION, either as: 
1. A new subscription2. A gift subscription 

OR 3. Extending an existing subcription 
And for just $30 extra, we'll post you over $380 worth 
of our very best Earth Garden sustainable living books 
That's right $380 worth for $30 


See page 8 to order 


Find us on 
E Facebook 


Backyard Poultry 

= Naturally 

Alanna Moore a 
$38.50 + 
This is a very highly re- 
garded chook textbook, 
with wonderful colour 
pictures to illustrate natural 
chook care themes. It’s 

not easy to find good, 
natural poultry care books 
in Australia — this one will answer all your 
questions and enthuse, entertain and encour- 
age you. 151 pages. 


Weed Forager’s 
Handbook 

Adam Grubb & 
Annie Raser-Rowland 
$21.95 

Can | really eat that? 
Chickweed? Mallow? Sow 
Thistle? This is an amaz- 
ing book! You will have 
completely changed your 
view of weeds after reading this. No longer will 
weeds look like hours of hard work to remove 
and control; now they'll start to look more 
like a tasty lunch or nutritious supper. Twenty 
top favourite edible and medicinal Australian 
weeds are featured with excellent photos for 
identification, descriptions of the plants, their 
uses and history. Other weeds also get men- 
tion, plus there are sensible rules to follow 
when foraging, weedy recipes and other weedy 
benefits. The sub-title speaks for itself — An 
essential gardener’s handbook. 168 pages, full 
colour, paperback 


The Art of 
Fermentation 
Sandor Elliz Katz 
$51.95 

This huge book of 500 pages 
is an incredible and inspiring 
work — a fermentos dream! 
Rather than focus ona 
traditional recipe format as 
such, Sandor offers the concept and methods 
of different ferments from around the world 
with lots of practical information instead. The 
aim is teaching us to understand the hows and 
whys of fermentation so new recipes and new 
ideas can be explored. Michael Pollan writes in 
his foreword: “When it’s late at night and quiet 
in the house, | can hear my ferments gurgling 
contentedly. It’s become a deeply pleasing 
sound because it means my microbes are 
happy.” Everything you need to know about 
fermenting vegetables, fruits, grains, milk, 
beans, meats and more is here in this excep- 
tional and comprehensive book. A must have 
for the kitchen. 500 pages, hard cover. 


Woodwork For i peal. 
Patt Gregory woodwork for women 
$39.95 courting a new path for begianers i 


Learn basic woodwork- i 
ing skills while building 9 $ 4 $ a a 
a project. Excellent E ee ee | 
step by step instruc- ; ; 
tions and photographs on measuring, marking 
and how to cut accurately and straight (at last!). 
Develop confidence working with wood and 
handling tools, learning techniques and feeling 
comfortable creating something practical with 
your own hands - and being able to do it yourself 
right through to assembly and finishing the 
project. Excellent tool buying guide and tips on 
buying wood. 162 pages, full colour hard cover. 


$ 


Australian Fungi 
illustrated 

LR McCann 

$24.95 

This is a compact illustrated 
guide, with over 400 species 
presented in full colour. 
With most examples pre- 
sented as close as possible 
to their actual size and each 
picture dated and notated 
with its location and common name this would 
make a very handy guide in the field. Land 
managers, naturalists and bushwalkers will find 
this book an invaluable reference. 128 pages, 
paperback. 


Jackie French’s 
Chook Book 

Jackie French $21.95 
This handy book has lots of 
advice and clever ideas to 
manage flocks, and includes 
lots of chicken and egg reci- 
pes. 120 pages. 
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For great bargains 
from our previous 
catalogues 
visit our website 
at www.goodlife 
bookclub.com 
or phone us on 
03 5424 1814 
We love hearing 


your feedback! 


Reinventing the 
Chicken Coop 
Kevin McElroy & 
Matthew Wolpe 
$24.95 

A chicken coop can some- 
times be a messy eyesore 
but this book proves it can 
be a contemporary, clean 
and well-designed statement of self-sufficiency! 
Part grand design and part building manual, this 
book details 14 different structures ranging in 
size, location and purpose; there is surely one 
to suit your yard or get the creative juices flow- 
ing to design your own! 191 pages, paperback. 


Pickled Pantry 
Andrea Chesman 


$24.95 

This beautifully pre- 
sented book will get 
everyone excited about 
preserving. With 
detailed information on 
the most preferable in- 
gredients, equipment and 
methods and over 150 recipes for pickles, rel- 
ishes, fermented krauts, chutneys and more this 
is a comprehensive guide. With troubleshooting 
hints to get the crispest results the book also in- 
cludes recipes for over 36 delicious ways to use 
your pickles in prepared dishes. Never waste a 
big harvest again as there is sure to be a pickle 
for every palate. 304 pages, paperback. 


Earth Gardener’s 
Companion 3rd Edition 
Jackie French 

$19.95 

Jackie needs no introduction 
as Australia’s favourite or- 
ganic gardener, and her hard- 
to-find book has now been 
fully updated and revised. It’s 
a month-by-month guide to what you can do in 
any organic garden: planting, harvesting, weed 
control, pest control recipes and more. For any 
month of the year you'll never be stumped for 
garden action again. B&W, 80 pages. 


Lessons In Happiness 
From The Third World 
Pete Jensen 

$ 29.95 

Learn how to avoid and over- 
come depression, anxiety and 
stress, and begin a new life 

of purpose, meaning and real 
happiness with the principles 

in this book. Based on three key ingredients: 
Community, Purpose and Gratitude, Pete 
Jensen explores how the West has forgotten 
how to be happy and how we can learn to 

be more resilient, overcome procrastination 
and indifference, and lead happy, energised 
and fulfilling lives -at home and work. Lots of 
practical and easy to apply advice. 206 pages, 
b&w, paperback. 


Back Yard Farmer #12 
Earth Garden 

$19.95 

This book will give you plenty 
of bang for your backyard farm- 
ing buck. No matter whether 
you're living on the land, or in 
the suburbs or in a city — we 

can all get stuck into some backyard farming 
whatever shape, form or fancy. Get ready to dig 
in, grow and share in the harvest with the next 
instalment of this well loved series! 80 pages. 


Back Yard 
Farmer 
Volumes 3-1 I 
$19.95 each 


Home Farmer 
Volumes | & 2 
$13.50 each B&W 


or The Swag 

— any six 

issues (1-12) $87.00 
Need some inspiration and 
some practical know-how? 
Everything is here — from 
free-ranging your chooks and milking your cows 
to growing vegies from seed to DIY hydroponics. 
Back yard farmers everywhere are enjoying the 
fruits of their labours and now they share their 
bountiful harvests with you. Each book 80 pages, 


Wood Oven Recipes 
Edited by Alan Gray 
$19.95 

Learn how to cook a whole 
range of perfect entrées, main 
courses, desserts, pastries and 
breads in the first book totally 
devoted to wood oven cooking. 
This book is jam-packed with tips and advice 
to ensure your pizza party, weekend baking 
session or whole fish roast-up goes perfectly. 
Every recipe is accompanied by a ‘hot tip’ spe- 
cific to wood oven cooking and each dish has 
been oven-tested by our expert contributors. 
80 pages full colour. 


Earth Garden VA iid ot 
Building Book tanh Garden 
Bob Rich & Keith Smith _| PZ!LBINS Book 
$49.95 ee 


This edition of the all-time clas- 
sic Australian owner builder’s 
bible has a new chapter on 
strawbale building by John 
Glassford. Learn how to design and build your 
own natural home from mudbrick, stone, timber 
or strawbale. Includes mountains of practical 
building advice and techniques. 328 pages. 


Even More Poin Prone 
Chook Wisdom E 1 Ye hal He 
$19.95 ei 
Bring the old-time secrets of 
Australian chook keepers to 
your bookshelf, backyard and 
kitchen table. Making a chook 
pen, breeding and raising your 
own chooks, employing them in your garden, 
making the most of the regular natural food 
they supply. This is a rare gem of a book and for 
less than the price of three-dozen free-range 
eggs, you could be starting on your own chook 
wrangling journey. 80 pages, full colour. 


Chook Wisdom & 
More Chook Wisdom 
$19.95 each 

These highly-successful, practical 
books are written by Australian 
chook keepers, for those who 
keep chooks and those who just 
love ‘em! They are overflowing 
with superb colour photos, ideas, 
advice, stories, wisdom and the 
natural delight that come from experi- 
encing chook-life. Whether you're interested in 
chooks for eggs, meat, your garden or simply as a 
entertaining pet, these two books will teach you 
and make you smile. 80 pages each, full colour. 


WISDOM 


Back Yard Ovens 
Vols 1-2 

99.95 each 

Earth, brick, stone, fire, wood 
— these comprehensive books 
take a fresh and inspiring look 
at Australian back yard oven 
building. If you've ever imagined 
building or owning your own 
backyard oven, you have one 
already and want some extra 
tips or advice, or you just like the thought of how 
a back yard oven feast might taste, these books 
offer endless inspiration through the real life 
experiences of back yard ovens near you. Each 
book 80 pages, full colour. 


Good Life Bread Book 
Earth Garden 

$19.95 

Learn how to make your own 
sourdough, bake damper in a 
camp oven, superb fruit loaves, 
German rye bread, perfect pizza 
dough and much more. With 
food for thought and delicious breads to inspire 
your culinary skills, now’s the time to start living 
the good life. Superb colour photos enhance this 
large format paperback. 80 pages, full colour. 


The Healthy Soil 
Handbook 

$19.95 

This book will show you how 
organic gardeners are feeding 
their families and more. Fertile 
compost, nitrogen-rich soil, 
earthworms galore, mulching for 
waterwise gardening — all pro- 
ducing healthy vegetables, fruits 
and herbs. Full colour, 80 pages, 


HEALTHY SUIL 
HANDBOOK 


Easy Aquaponics 
$19.95 


Imagine a delicious meal made 
from your own flourishing or- 
ganic vegies and herbs and freshly 
caught fish all harvested from 
your very own backyard. If you 
want to put it all together your- 
self using recycled material — there are plenty of 
examples, tips and advice. Full colour, 80 pages. 


City Permaculture Vols l-2 
$19.95 each 

People in our citles and towns 
are creating and sharing more 
localized food sources as well 
as building stronger communi- 
ties. Jam-packed with great 
ideas, gorgeous colour pho- 
tography and permaculture in- 
spired, productive and healthy 
food production. From city 
bees and urban goats to edible 
garden walls and nature strips, 
read real life stories about the 
good life being lived in the hearts of our towns 
and cities. Each book 96 pages, full colour. 


Natural Home 
Builder Vols 1-5 
$19.95 each 

or The Stack’ 
Volumes l-4 $50.20 
Whether you're in the middle 
of our biggest cities, or high 
on a hill in the scrub, these 
books will motivate, educate 
and encourage you along the 
road to creating your own sustainable home. 
From strawbale and mudbrick to stone and 
recycled timber, its all here to show you how 
you can make your dream home happen while 
still treading lightly on the earth, and how you 
can hire the professionals or do it yourself. Each 
book 80 pages, full colour. 


Our Guarantee 


delivery time. Once items are lodged with 


that delivery times are not adversely affected by 


titles from a range of publishers with similar sus- 


Your purchases are covered by a 100% money 
back guarantee. If you are not satisfied with your 
order, please return it in mint condition and we 
will give you a store credit for the purchase price. 
Or if you prefer, we will refund you the purchase 
price by cheque or credit card refund. 


Delivery 

In-stock items will be shipped in 2-5 business 
days. If your item is out of stock it will be backo- 
rdered and we will notify you with an expected 


Australia Post we cannot be responsible for lost 
or delayed packages but will endeavour to track 
orders where possible. If delays are experienced 
please check in with your local Australia Post of- 
fice and if your order hasn’t arrived after 3 weeks 
please contact us. 

We will make every effort practical to ensure 
that delivery timeframes provided are accurate. 
However the delivery times stated for our prod- 
ucts assume that the stock availability informa- 
tion provided by our suppliers is accurate and 


unforeseen events. To find unusual or specialist 
books we often deal with very small publishers 
so sometimes unavoidable delays occur. Your 
understanding means that we can keep our pric- 
es as low as possible and bring you a specialist 
range of titles. 


Overseas Publications 

We try to feature Australian books. Sometimes 
the best or only book on a particular subject in 
published overseas. We carefully select overseas 


tainable-living philosophies to our own. 


About the Good Life 

The Good Life Book Club is printed on 100% 
plantation-grown paper, and the Good Life Team 
have been involved with sustainable-living books 
and magazines which have been in continuous 
publication in Australia for more than 40 years. 


© Earth Garden Pty Ltd, Gand Life 
ABN 69 086 043 567 Book Club 
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TITLE $ Qty $$ TITLE $ Qty $$ TITLE $ Qty 
2014 Permaculture Calendar.....§12.50 _ __ | Earth Garden Building Book -...$49.95 _ ___| of an unlikely activist savasoruoumn$2495 _ 
Art of Fermentation... $51.95 _ | | Earth Garden Water Book........... GIFS RL Pickled Pantry isisisi $2495 | ta ae 
Australian Fungi Illustrated.......... $24.95 | Earth Gardeners Companion 3..$19.95 | Poly Tunnel - Large... $5998 2n EN 
Back Yard Farmer ‘The Swag’ Easy Aquaponics .....sssssssssseessnseeee SLSR at Poly Tunnel - Small ......sssesssseeseee 98 “| 
Vol 1-12 (any 6) ossessi Mn $8700 = 0 k ; oe a 

Edible Garden Design ........sssssss $49.35 — Reinventing the Chicken Coop...$24.95 _ __ 
Back Yard Farmer ; oct bee 
Paek ee a a EA SIIS a Even More Chook Wisdom.........$19.95 _ Sausage Making Kit .......sssssssssse $99.00) "u: alL i 
tama aaa sag 220 watt, Folding Solar aati J fe Shade Tunnel - Large........sssssesse $5995) M 
Back Yard Ovens Vols I-2....EA$1995 80 watt, Folding Solar Panel......$249.00 _ -__ Shade Tunnel - Small ....scccsssssssesee $3995. a 
Backyard Poultry Naturally... $3850 | Good Life Bread Book................. SII st, oe Soap Crafting, scssctscsiarisasecsetoeseace S49 roS 
Big Coal: Grills Gone Vegatn.....sssssssssssssessee STFS), = Nea: Steripen Sidewinder ............06 SI4K95 n 

Australia’s Dirtiest Habit............. $34.95 __  __| Healthy Soil Handbook................. sH me Straw Bale Gardens ...ssssssssssssssee $2495 — 
Botany for Gardeners .....-vsse $34.95 |Home Farmer Volumes 1-2 EA $13.50 _  _| The Backyard Sheep ..cssssses GUS eS 
Build Your Own Jackie French’s Chook Book ......$21.95 | The CheesemakingWorkshop....$57.95 _ 
Wood Fired OVER .....ccssssssssssssssssese STFS e i 

Kelly Kettle - complete kit.........$159.95 _ The Munro Court Story.......... $2495, 2 ae 
Butterhes ooo. fesscdetsbdecccsseeeonsasense $2295 Uo to 
Lessons In Happiness Treat Yourself Natural... $29.95, 1.1 ae 
Cheese Making Kit - Fresh........... $6400 ss —_ ird World asies r 
£ Ercan Te Tnd yigi 9935 — Turkish MeZe........cccssccssssssessccccsseee $39.95: L MS 
Chicken DNK en siisii $40.00 —__  —  |Letthe Land Speak cecccccccccsssssseseee 34.95 
-s i: $ ye ey Weed Forager’s Handbook..........$21.95 _ __ 
Chicken Feeder with Cover........$45.00 _ __ | of Seed Saving ...cccssscscsssse 9 
Pian of Soad SN $495 — — Wood Oven Recipes......ssesssesse Lal EA 
Chook Wisdom ..ecssssssssssssssssseene 19.95 i 
$ — — |More Chook Wisdom ...............-. $1995 PI ENAA PENNA Pe 
City Permaculture Vols 1-2 .EA $19.95. | Natural Home Builder re 
” |The Stack’ Volumes |~4 $50.20 World Food cafe ...ssessssesssssssssee 95) ae 
City:PermacultureVolume:d:ncG1995 —. —. foo etme To ew Yoghurt Ki 
Natiiral Honjo: Calder SERUPA lla sh haat ta 
mis eae EE Melee Tee SOIL EA$I99S _ 
CG ee NC ET a aaa S rate tinlecacotinn TOTAL PRICE ——.—_ 


MAIL: PO Box 2, Trentham Vic 3458 Australia. FAX: (03) 5424 1743 
EMAIL: goodlife@earthgarden.com.au PHONE: (03) 5424 1814 
ONLINE SHOP: www.goodlifebookclub.com 


Name: 


Address 


State ________ P/code 


Phone (BH) 


Purchase Value $0-$30 $31-$75 $76-$105 Over$105 


Postage $5.00 $9.80 $12.00 $16.00 
International orders despatched economy air, with costs charged to the member's credit card 


PAYING BY [J cheque/money order (J Mastercard lJ Visa 


Card No 


i 
Earth Garden does not store your credit card details 7 


i 
| 


Expiry 
Date Email 


Run On Sun Australia Pty Ltd 


www.runonsun.com.au 


Split evacuated tube solar hot water systems 


e Long life, premium tanks 

e Various sizes 

e 2-mm thick "Sydney Tubes" 
e Copper heat pipes 

e Grundfos pump station 

e Aestiva controller 

e Stainless steel frame 

e Choice of frame angle 

e Stainless steel mounting kit 
e Australian engineered 

e Cyclone rated 

e Electric boosted 

e Gas boosted # 


Close coupled evacuated tube system = no pumps or controllers 


e kong lifen marine grade stainless steel tanks 

e Australia's coldest freeze proof rating with no antifreeze chemicals 

e Electric and gas boosted models available 

e Australian engineered frames and mounting kits, cyclone rated 

e 2-mm thick copper coated "Sydney Tubes" with copper heat pipes 

e Unique system, will heat a full tank of cold water on a clear Winter's day 


Retrofit evacuated tube collectors available 
Low energy pumps and hot water convection heaters available 


andrew@runonsun.com.au or call Andrew on (02) 6734 6322 
Victorian website www.progressivesolar.com.au or call Noel on (03) 9013 0504 


Australia’s ultimate all-weather Goretex jackets, 
with fully removable polar fleece jacket inside. 


Three-ply Japanese, export-quality Goretex. 
No other jacket gets close to a Snow Leopard. 


100% of all profits help fund the Earth Garden 
Foundation’s solar lighting projects in 
Himalayan villages. 


FULL PRICE: ONLY $340.00 + 
$10 postage 


Compare quality and prices — these jackets 
are hundreds of dollars cheaper than 
outdoor-shop alternatives. And they’re better. 


Ethically manufactured in a Nepalese Factory 
inspected by an Earth Garden Foundation 
director. Therefore proceeds from jacket 
sales benefit many levels within the Nepalese 
community. 


Fully removable black, 100-weight, mesh-lined 
polar fleece jacket, unzips from inside your 
jacket - also embroidered with the Snow 
Leopard logo. 


Jackets road-tested in tough Himalayan 
trekking conditions by EG editor over the past 
three years with zero faults. 


Thick, 3-ply Japanese, export-quality Goretex. 
Top-quality construction, zips and fastenings. 


Foldaway hood. 


Call , or visit 


to order your jacket. 


NOW x: 


LEOPARD 


“My jacket arrived today and I just wanted to 
let you know how pleased and impressed | 
am with it. Both the jacket and the fleece are 
beautifully designed and finished, extremely 
lightweight and very comfortable to wear. The 
folding hood is particularly nice - much better 
than the detachable or neck pocket hoods 
I’ve had in previous jackets. Also | hadn't 
expected the fleece to be so fully featured. I’d 
expect to pay much more for a jacket of this 
quality from a camping store. 

Thanks again, Michael” 


At Earth Garden 


we've officially 
lost our marbles... 


Nothing else explains our 
latest loony 


BRIBE TO 


SUBSCRIBE ... 


TAKE OUT A ONE YEAR SUBSCRIPTION, 


either as: 

1. A new subscription 

2. A gift subscription OR 

3. Extending an existing subcription 


And for just $30 extra, we'll post you over $380 worth of our 
very best Earth Garden sustainable living books 


That’s 3 right $380 worth for $30 


THE MUD BRICK 
ge NTURE 
j BUILDER a 


Mine TO END ing ree 
Seat aed Naiba 


noo! 
+ Build Your ern 
vn 


FY RT M IER BACK YARD WEN, 
nm | eel ne page 


Homemade 
Cheese 


r NEFIE Were 
a 


Comaquat jam 
THE nn, 


re back yard 
farmer i se 


GET IN EARLY: if some titles sell out we may have to substitute some of those pictured. 
Some copies may be slightly shop-soiled. 


Please post my subscription and books to... 


PAYMENT DETAILS 


| ENCLOSE a CHEQUE / MONEY ORDER for ($30+$30=) $60 Price includes GST and Postage 
Payable to Earth Garden P/L 
For Subscription and books 


Or Charge VISA / MASTERCARD 
No: / os) l 


Expiry Date: __/ 


Mail to: EARTH GARDEN 
PO Box 2 Trentham Vic 3458 
or FAX: (03) 5424 1743 


or Phone 03 5424 1814 with Credit card details 


or Secure online ordering at www.earthgarden.com.au 
Promo Code MARBLES 


SUBSCRIBERS ARE 
~SUSTAINERS 


Offer closes when we find our marbles... 


or 28 February 2014, 
whichever comes first. 


PHONE 03 5424 1814 FOR 
CREDIT CARD ORDERS 


Earth Garden 


PRACTICAL SOLUTIONS FOR GREEN LIVING 


